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Isn't the single most important step to a self-sufficient 
lifestyle growing your own fruit, vegetables and flowers? 
We can help you grow your own vegies organically. Our 
seed-to-table heirlooms, coming fresh from your backyard, 
are like artisan breads; vastly superior to any supermarket 


bought produce. 


The Diggers Club is THE club for 
organic gardeners. 


Growing fruit at home that's fresh, tasty and organic rather 


than buying those supermarket fruits of deception cuts 
Greenhouse emissions by 3096. 


he Australian 
Fruit & Vegetable 


© Garden 


for good health and flavour 


is all explained in our book. Over 
240 heirloom vegetables and 
herbs, plus 188 fruits, nuts and 
berries are photographed and 
described for all climates. From 
avocado to white sapote, with 
the most comprehensive climate 


rui vegetables f 
grow the best fruit and vegete 


plans for first timers. 


Learning to grow your own 


guide to ensure your success. 
Includes three mini plot planting 


p^" Diggers 
Garden and 
Environment Trust 


The Diggers Club is owned by the Diggers 
Garden and Environment Trust, a Garden 
Charitable Trust that preserves Australia’s 
heritage of heirloom seeds and plants, and the 
gardens of Heronswood and St Erth. 


Diggers seeds are 100% owned and 
trialled in Australia, unlike UK 
sourced seeds sold in 
70% of outlets. 


All about the Diggers Club 


"The Diggers Club began 33 years 

ago and we are now Australia’s largest 
garden club with more members than 
Australias most popular football club, 
Collingwood. Imagine how more 
satisfying it is to spend five hours in 
your garden growing your own flowers 
and food than watching the footy! 

We are helping gardeners from Hobart 
to Cairns,” says founder Clive Blazey. 


Free seeds, exclusive plants 
& discounts 


Diggers members receive 8 free packets of seeds each 
year and free entry to historic Heronswood garden in 
Dromana, St Erth in Blackwood and Cloudehill in the 
Dandenong Ranges, VIC. Visit our nurseries at these 


gardens, plus our shop in the Botanic Gardens 
of Adelaide. 


We have hundreds of exclusive plants (Wasabi, Capers, 
World's Hottest Chili) that you won't find at your local 
nursery and members can save up to 3096 on 
quantity purchases of seeds and plants. 


6 magazines a year 


Every second month we post you our 

magazine featuring seeds, bulbs, perennials 

and roses. Our magazine articles fearlessly 

tackle GM, seed ownership, climate 
change and ethical food. 
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The Australian | 1 year 
Fruit & Vegetable a 2 years ($34.50 per year) $69.00 
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brief quotation embodied in critical articles and 


Sage advice from 
Tanya Jenkyn: 


FRONT COVER: Mr Roo and the funky 
fungi. Mia Turner, from East Ri 

Tasmania, snapped this enthralling pic of 
her buff Pekin bantam rooster while trying 
out her new iPad. A gust of wind blew 

up the tail feathers of her "little sheriff" 

at just the right moment. Mia's pic can 

be bought as a postcard, poster or card 
with profits going to animal rescue groups 
For more details visit: www.redbubble. 
com/people/edge-of-dreams. 
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Dear readers, 

Welcome to the spring issue of Earth Garden. Right around 
Australia it's an exciting time to be venturing outdoors after 
a long cold winter — or a long mild Dry Season in our case 
here in Broome. This Dry has been an exquisite year in our 
vegie garden. It's undoubtedly the best year we've ever had 
for growing food and planting successions of our favourite 
vegie varieties. 

We've been bouncing out of bed in the morning and 
wandering barefoot around the garden, cuppa in hand, just 
delighting in the germination, growth and abundance this 
year. For Judith and I it’s an exhilarating feeling. Not just the 
joy of growing so much food with so much satisfaction. But 
also the positive feeling of being connected to the worldwide 
movement that recognises we need to grow our food locally 
to reduce our dependence for food on the oil industry. 

Doing our little bit to reduce food miles is an extra way 
to make us feel intimately connected to the ancient cycle of 
planting seeds, nurturing them to maturity, eating wonderful 
organic produce and then saving the best seeds for next year. 

I often daydream, as I walk from the garden at night with the 
evening meal harvest in hand, that this must be the same feeling 
humans have had for tens of thousands of years when they know 
their family will eat well tonight from their own efforts. 

As I write this I’m sitting somewhere unusual. Probably 
fewer than one per cent of magazine editorials have ever been 
written on the ground inside the editors vegie garden. I’m 
next to a zucchini that's so massive and sturdy I not only lean 
against it but its leaves also shade me from the morning sun. 
Next to my left elbow is a vigorous dill plant that contributed 
greatly to Judith's dill and walnut pesto on last night's 
homemade gnocchi. And next to the dill are the largest of our 
first bed of beetroot, bigger than tennis balls and wonderful 
in salads, stews, and roasted on wood fired pizzas. I can see 
mignonette lettuces growing strongly, and cos lettuce, broccoli 
and Italian parsley next to the beetroot. And next to these are 
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our massive swathes of slow bolt coriander - a favourite with 
the local chefs we supply. A little further out of reach is our 
third rocket patch, mowed down yesterday to supply the two 
cafés in town, but which will be ready to cut again with long- 
handled scissors in seven days. We're always careful to cut 
around the apical meristem in the very centre of the rocket 
plant but other than that I'm quite ruthless these days, giving 
them a *flat top' every week. 

In the next row are the Sweet Bite cherry tomatoes 
ripening and flowering on bamboo frames before my eyes. 
They're extremely prolific fruiters but for my second crop 
I'll be going back to my large cherries - the local variety I’ve 
seed-saved for eight years because I prefer the larger fruit and 
easier picking. What I’ve described is just within arm’s reach 
of where I’m sitting and writing to you. 

Part of the reason for our extra success this Dry has been 
additional weekly labour from two of our sons. In April this 
year I successfully negotiated a win-win for myself. As a 
shockingly addicted surfer I need little excuse for a surf trip 
to anywhere with a good break. Three of my sons are also 
as hopelessly addicted to surfing as me. This came in handy 
in April when I proposed that dad pay for a two week surf 
trip to Lombok in Indonesia if, in exchange, Bert and Woody 
contribute an hour of gardening labour every Sunday at 
4:30pm - till the end of the year. 

It’s working beautifully - but don’t be fooled by the smiling 
faces of these two corn seedling planters! I heard Woody and 
Bert sniggering that the old man thought they were smiling for 
the camera when in fact they were sending me up with their 
best cheesy grins ... 

Maybe you've cut gardening deals with your own kids, or 
local kids who want to learn to grow food? I hope vou enjoy 


aah, the delights of teenagers. 


the springtime, and the awesome stories in this issue, while I 
enjoy my bargain contract. 
Happy reading, 


Bert (left) and Woody 
Gray, hard at work 
transplanting corn 
seedlings during their 
weekly gardening hour. 


Write in and you could win a Chook Wisdom Pack — all three 
books in the series. Email: editorial@earthgarden.com.au 
or Mail: PO Box 2, Trentham, Vic, 3458. 


SUPERIOR WORM HOUSING 
Dear EG, 
Like all keen Earth Gardeners 
I've been busy making compost, 
trying to match an oversupply of 
coffee grounds to an abundance 
of autumn leaves and green weeds 
making a comeback after our scorching 
summer. So imagine my delight when 
raking up leaf drifts in the gutters up the 
street, I found already decomposed leaf 
matter writhing with earthworms, and 


NO MARMALADE, NO CRY 

Dear EG, 

I've been on a marmalade-making spree 
lately — some batches successful! After 
a particularly annoying non-gelling 
batch I wrote this quick post for my 
blog (laminatorsdaughter. wordpress. 
com), and one of the family suggested 
that it might be something Earth Garden 
would be interested in. 

If you're at all like me, you might 
have recurrent episodes of marmalade- 
making forgetfulness. Engrossed in 
dreams of the end product — oh, 
beautiful gold and sunlight tang in a 
jar! All the ingredients go in at once 
and you stir away, waiting in vain 
for the setting point, before realising 
that yet again you have put in the 
sugar before reducing the water. Bah 
humbug! 


not just desiccated old foliage. What a 
bonus! 

Now, I don't want to intrude on 
what consenting adult worms are doing 
in the privacy of their gutters, but I'd 
much rather they do it in the safety of 
my garden beds. So I rehoused them 
too. It adds motivation to get out there 
with the wheelbarrow and do myself the 
favour of accommodating a few more 
free wwoofers (so to speak). 

Liz Fraser, Ainslie, ACT 


This unfortunate episode 
happened to me last night. However, 
I refuse to have my spirits quashed 
by early sugar adding and resultant 
marmalade refusal-to-gell, so I put it 
to you — if marmalade is no longer 
marmalade, what is it? The answer is, 
many things! 

Strain the liquid off and it becomes 
orange cordial. Put some of the peel 
into a baking dish, spread thinly, and 
then bake in a low oven. The result — 
delicious orange leather. Leftover peel 
still taking up room in your fridge? No 
problems. Pop it into a muffin mixture 
and you get mouthwatering orange 
and poppyseed muffins. I recommend 
putting a half a cup of dessicated 
coconut and perhaps some almond meal 
into your recipe. Simply yum. 


Myf Appleton 


-Earthworm 
transport 
vehicle 


FLOWER CHILD 

To Earth Garden, 

Elora helped plant these with her Mum 
and Nanna, enjoyed watering and 
watching them grow, and got all the 


goodness of homegrown organic vegies! 
Gabrielle Williams 


JutElora: off to a 


EN. good star Cih lifes 


EARTH MAIL is an open forum. The views expressed in letters from readers do not necessarily reflect the opinions of Earth 
Garden. Letters are always welcome, but please keep them concise. Good quality photos are also welcome. 


EG IS EVERYWHERE! You can link up with other Earth Gardeners on The Path forum, Facebook, Twitter, Instagram, 
Google+, YouTube, Vimeo and the Earth Gardeners community group on Facebook. Go to earthgarden.com.au for all 


the social media links. 
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BEWARE CONTAMINANTS 


Hi Alan, 

Thank you for your small article 
entitled 'Don't Buy Railway Sleepers 
for Firewood’ in your ‘On the Vine’ 
section, which says they can release 
herbicides, oils and grease as well as 
asbestos. I have frequently read articles 
where people recommend the use 

of old sleepers or tyres and such for 
making vegie garden beds, and have 
always wondered about their safety. All 
the contaminants above are certainly 

a deterrent, and I always wondered if 
sleepers weren't treated (with arsenic) 
to begin with? I have also heard or 
read somewhere that old tyres can 
release cadmium onto your vegies if 
you use them as garden beds. 

I would love it if you could run an 
article on the safety of these (and other) 
materials or at least put my mind to rest 
with any comments or guidelines in your 
Earth Mail section. 

And thank you for your wonderful 
magazine! It's my favourite, especially 
with the new format. 

Gueza D.S. Chavez 


Dear Gueza, 

I've come to the view that it's simply not 
worth the risk to grow food in used tyres. 
There is little definitive agreement on this 
topic despite the EU, and the EPAs of 
numerous countries, classifying used tyres 
"as toxic waste. But I don't want to grow 
my food plants in a container that's made 
of heavy metals like zinc, chromium, nickel, 
lead, copper and cadmium, plus known 
carcinogens like Butadiene (synthetic rubber), 
or six solvents linked to cancer. Best to steer 
clear of tyres I think! 


—Alan. 


THROUGH THE ROOF 


Hi team, 

I have just received the missing copy of 
Earth Garden 167. Thank you for your 
prompt attention. Hope I'm still around 
to receive many more as I really look 
forward to reading them. Times have 
changed from the '70s thank goodness, 
and what was questioned is now the 
norm for so many people. The only 
bad thing is the price of land. Looking 
back at the prices in old magazines it is 
astounding the prices now. 

Chelmer Roots 
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Rohan with-his 
favouriteibook. 


"3 


THE FASCINATION OF POULTRY 


Hello Earth Garden magazine! 

We just wanted to tell you about the joy 
Chook Wisdom brings our son Rohan. He 
will sit for ages and look at it and point to 
all the pictures. It is a very rare thing for 
him to stay still and it only happens with 
Chook Wisdom. 

His first clear word was “chook!” He 
loves to eat the eggs from our girls too, 
while reading his chook book. We have 
every issue of your brilliant publication 
— keep up the good work! 

Jill and Simon Genet, Mt Cotton, 
QLD 


What a wonderful young chook wrangler 
you have! The Chook Wisdom series is 
available from earthgarden.com.au or call 
(03) 5424 1814. 

— Fiona 


HARVEST HAPPINESS WINNER 


Dear Earth Garden Team. 

Many thanks for the surprise of your email 
and phone call to tell me that I won the 
Fowlers Vacola Professional Stainless Steel 
Electric Preserving Kit. I’m happy to 
report that it recently arrived safely and I 
have been studying the instruction booklet 
in readiness. 

I've been fortunate to grow up in a 
family of food gardeners (and non wasters) 
in both England and New Zealand and so 
have usually had a go at growing something 
edible, getting more and more into it at each 
urban place I’ve lived. Even so, I still get a 
thrill to include something homegrown in a 
meal, even if it’s just fresh herbs. 

About two years ago we moved from 
suburban Coffs Harbour to 40 hectares 
on the Northern Tablelands of NSW to 
pursue a more sustainable way of living. 


Our nearest main town is a 100-km round 
trip and so it's much easier to be able to 
pop down to your own personal shop, also 
known as the kitchen garden. 

Learning to garden in a very different 
climate and altitude is challenging but, as 
you can imagine, the extra room means we 
can work towards meeting more of our food 
needs, including eggs and meat. We have 
recently purchased a secondhand aquaponics 
system and are in the process of setting that 
up so that we can enjoy fish as well. 

The kit will go a long way to 
preserving the bounty that is gradually 
coming out of the garden and orchard and 
I'm looking forward to putting it through 
its paces. Once again our thanks to the 
Earth Garden team and Fowlers Vacola 
for helping us to live in a lighter, more 
sustainable and less wasteful way. 
Elizabeth Gollop and Perry Welsh, 
*Glen Evan', Emmaville, NSW 


giblizabecigiind Perry's 
= Winning entry id our 


Harvest Happiness 


N AC 
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HOT STUFF 

Hi to all, at EG, 

I had the chillies and didn’t want to end up 
throwing them into the compost so I made 
Brydie’s sauce (EG Autumn 167) and it’s just 
so beautiful, I love it. I will be making more 
and now at least have an idea on how much 
ginger to add, although I love it so might end 
up putting a little more in it! I will be really 
happy when I can use chillies from my own 
plants and homegrown garlic and ginger as 
well — have all but the Bullhorn chillies in 
the garden at the moment. So soon I'll be 
able to make it with homegrown, chemical- 
free stuff, even the sugar and vinegar I can get 
organically so I’m really going to have a ball 
with the recipe. It will make some wonderful 
gifts as well. I am looking forward to the next 
Earth Garden already. 

Vicki Judd 


Brydie used Etna 
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FEEDBACK SNIPPETS 


Dear Earth Garden, 

I did prefer the previous magazine — 
easier to roll up and take places for a five 
minute read; easier to read in bed and 
easier for our worms to recycle. However, 
some may prefer the aesthetics — I prefer 
the content and biodegradability. Thus 
the tardiness — I was deliberating 
whether to resubscribe — and yes, I have. 
Love the content! Thanks. 


Glenda Hirth 


Hi EG, 

I love your new mag format — it has 
embraced change in such an intelligent, 
positive and earthy way. Thank you. 


julie Lamb, Ocean Grove, VIC 


Hi all, 
Excellent new mag! 


Shirley Darby, Mayfield West, NSW 


Hi Stephanie, 

I love everything you guys do! It's so 
fantastic. Many thanks for doing such 
a great job in promoting the most 
important things in the world. Kindest 


regards, 


Pete Kirychenko, Hornsby, NSW 


Hi Viv, 

Give my thanks to all in the office for 
the continued fantastic work with Earth 
Garden magazine. It is inspiring and a 
great way to unwind and de-stress in the 
hectic urban environment I live in, until I 
can find the perfect little farm plot. 


Brad 


Dear Tony, 

Gee EG looks good! Congratulations. 
Such lovely colours, all the muted tones. 

It’s very nice. A thing of beauty. How did 
you get so good at colour? And most of 
the photos seem to be that way. I liked the 
letters too. Great selection. Gee you'll get 
head hunted next. Then you'll get a mobile 
phone. 


Julie 


Tony Fuery is our brilliant, modest and 
mobile-phone-free Graphic Designer. We 
agree with Julie. But — there will no 
headhunting on our watch! Hands off 
world — he's ours! 

—The EG team 
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COMMUNITIES GOING STRONG 

Dear Alan and Judith, 

I am responding to Alison Clark in Earth 
Mail, Autumn 168. Alison, alternative 
communities are alive and well. A few 
months ago, there was a conference of 
Australian Intentional Communities, held 

at the Moora Moora Co-operative near 
Healesville, Victoria. It was a vibrant 
occasion, attended by people from all around 
Australia. Some were from communities 
founded in the 1970s, others were groups in 
the planning stages. http://bobswriting.com. 


Bob Rich 


REFRESHING SOURDOUGH 

Hi Fiona, 

Photo below of my sourdough, which was 
made on Monday!! Not as pretty as Brydie’s 
but edible all the same. 


Juliet 


Monday's sourdough\ 

releases its aromas. 

through Juliets house 
x 


Dear Earth Garden, 

Thank you for our latest edition 168 — we 
just love the new look and wait for each 
edition arrival. We would love to thank 
Brydie Piaf for sharing her knowledge on 
‘Jump Starting Sourdough’. We were lucky 
enough to be given some starter but unlucky 
to have killed it. So Brydie’s article was 
perfect. I just had one query — after getting 
our starter to day seven what do we refresh 
it with? I guess it must be a mix of rye 
flour and white flour and water, but what 
quantities and at which times over the 36 
hours? If Brydie was able to answer this 

we will have our first loaves of sourdough 
wafting through the house in the next week! 
Kind regards, 

Kelvin and Juliet 


Hi Kelvin and Juliet, 
Refreshing your starter just means giving it a 


feed (and that would be with regular baker's flour 


and water — don't worry about the rye flour at 
this stage). You need to feed the starter at least 
three times in 36 hours only if the mother starter 


has been left in the fridge (the longer it’s left, 
the more feeds it will need). If you want to 
bake directly after day seven, give it another 
last feed of 200 g and 200 mL at the usual 
time you have been feeding it (it should be 
weighing about 800 g now) and making up 
the dough with the starter in it approximately 
12 hours later or when the bubbles look at 
their biggest. Don't forget to keep some starter 
aside as your *mother'. Hope that helps. 
Good luck and happy baking! 

— Brydie 


SOCIAL. MEDIA 
SNIPPETS 
Hi, 


I've been meaning to say — I got really 
behind on my EG reading due to a 
ridiculous workload and new baby. I'm 
only now reading the latest two issues (yes, 
I'm THAT far behind!) and I LOVE, LOVE, 
LOVE the new look! Absolutely stunning. 
I work as an illustrator and graphic designer, 
and I cannot fault the new look journal, 

it’s just gorgeous. All the usual incredibly 
informative content, but now it’s just eye- 
poppingly beautiful to look at too! Well 
done to the whole team. 


Belinda 


Hi Alan, 

I was wondering if you still have anything 
to do with Neel in Nepal and his 
gardening with the orphans? 


Georgie 


Hi Georgie. 

I certainly do! I’m in touch with Neel regularly 
and EGFA pays the annual running costs of 
the children’s home every winter. We're about 
to pay the 2014-15 costs as I write this. The 
children's home has gone from strength to 
strength and EGFA has just made an extra 
donation to Neel's group, TEAM NEPAL, to 
help them finish off construction of two new 
buildings on donated land where they are about 
to move in the next month or two. They will 
no longer need to pay rent on the farmhouses 
they've been using up until now. 

The children's home is a beacon of positive 
development. One of my dear friends, with 
huge experience in remote Aboriginal housing 
and education, has recently visited the children's 
home. She describes it as the very best example 
of development she’s ever seen. Neel is one of 
the most inspiring people I've ever met. You 
can read more on the TEAM NEPAL website: 
teamnepal. org.np. 

—Alan. 


ORANG-UTANS BINGE EAT SWEET 
FOODS LIKE HUMANS 


When sweet foods are abundant it turns 
out orang-utans will stuff themselves 

as full as a human in a free chocolate 
shop. Our fellow primates will gorge on 
wild berries, figs and durians if they're 
available. University of Sydney scientist, 
David Raubenheimer, says there's a 
good reason for the primate’s greed, 

a discovery that also offers an insight 
into why one in three adult humans is 
overweight. 

In the forests of Borneo, the 
availability of fruit is very unpredictable, 
and this prompts the orang-utans to 
overeat when fruit is in season. To adapt 
to this boom and bust food cycle, orang- 
utans’ bodies have evolved sophisticated 
mechanisms to store surplus energy as 
fat that can be drawn upon later, says 
Professor Raubenheimer. 

This mimics the way humans also 
overeat sweet foods and store sugar as 
fat. It is likely early humans evolved 
this physiological adaptation when 
they lived in an environment where 
sweet foods, like wild honey, were only 
available some of the time. Scarcity of 
these foods prompted a preference for 
those nutrients, he said. But because 
these eating behaviours had developed a 
long time ago, and could not be directly 
observed, scientists had to rely on 
indirect evidence from anthropology and 
archaeology to support their theories. 

""The exciting thing about orang- 
utans is that we've got an example of 
this happening in a living primate," he 
said. In Borneo, Rutgers University 
primatologist, Erin Vogel and her 
team, spent seven years observing 49 
orang-utans. Professor Raubenheimer 
said the difference between orang- 
utans and humans is that we have 
used our considerable brainpower to 
alter the environment and the types of 
food available. Over the past 10,000 
years people have learned to cultivate 
carbohydrate rich crops and domesticate 
animals with a higher fat content 
than wild beasts. And the Industrial 
Revolution spurred the mass production 


Sometimes a carrot is 
better than an orange. 


of highly processed food. Professor 
Raubenheimer said the combination of 
high-energy food being available year- 
round with our predilection for sugar 
had culminated in the obesity epidemic. 
“We lay down fat but never have 
the need to subsequently draw on it,” he 
said. "We've manipulated our ecology 
at a much faster rate than our genetic 
evolution has been able to respond.” 
—SMH 


ORGANIC DIET GREATLY REDUCES 
PESTICIDE INTAKE 
Adults who have an organic diet can 
dramatically reduce their intake of 
pesticides, according to a world-first 
study. The RMIT University study 
in the journal, Environmental Research, 
had participants consume a varied 
diet of at least 80 per cent organic or 
conventional food for one week and 
then switch diets for a further week. 
Lead researcher Dr Liza Oates revealed 
chemicals found in urine could be cut 
by almost 90 per cent taking on the 
organic option. 

“I was surprised by the extent of 
the results,” she said. “Our aim was 
to get a real-world example. You can 


ON THE VINE 


You can 


cut your 
pesticide 
intake by 
90 per cent. 


control these situations and give people 
food but that is not what really happens 
in society. Recent studies have raised 
concerns for the health effects of these 
chemicals even at relatively low levels.” 

The results also found participants 
consumed less organic meat due to the 
cost and accessibility. 

" Apart from meat the consumption 
from different food groups was quite 
consistent." The study is the first of 
its kind that compares diets between 
adults, with past research only looking at 
children. 
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Better Choice 


a” 


These species represent a BETTER CHOICE. 
Species in this group are not currently 
overfished. They are generally resilient to 
fishing pressure, have a history of stable 
catches and are caught or farmed using 
techniques that have low environmental 
impacts. Some of these species may still have 
minor conservation concerns, but have been 
assessed to be a better seafood choice. 


Australian Wild 
Caught Fish Marketed as/species considered 
Australian Salmon Australian Salmon 
Crabs Mud Crabs, Spanner Crabs 
Goldband Snapper 
(WA & NT) Tropical Snapper 
Flathead sw&vic) Dusky Flathead 
Bay Prawns Prawns 
Southern Calamari Calamari 
Whiting King George & Stout Whiting 
Australian Farmed Marketed as/species considered 
Barramundi Barra 
Blue Mussel Mussel 
Prawns Black Tiger, Kuruma 

& Banana Prawns 
Oysters Sydney Rock, Native 


& Pacific Oysters 


SUSTAINABLE SEAFOOD GUIDE 

The Australian Marine Conservation 
Society has recently released an 
updated version of its guide to buying 
sustainably-fished seafood in Australia. 
It was developed because of growing 
public concern about overfishing and 
the desire of many consumers to do the 
right thing by our oceans and fisheries 
when buying seafood. This little guide 
is a vital tool. It'll tell you what to 

buy and what to avoid, and the key 
page of the pocket-sized mini guide is 
reprinted above. 

Five of the 11 most commonly 
eaten species of fish in Australia, 
including shark and snapper, are 
unsustainably managed and should 
be avoided by consumers, the new 
guide has found. The study identifies 
imported prawns, squid and octopus; 
blue grenadier, shark (sold as flake) 
and snapper ay seafood people should 
avoid. The guide lists Atlantic salmon 
as the most popular fish among 
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EAT LESS of these species. Wild caught 
species in this group may be caught using 
fishing methods that cause some damage 
to marine habitats or are associated with 
significant levels of bycatch. There may be 
scientific uncertainty about the status of wild 
caught stocks and careful management will 
be needed to protect stock health. If farmed, 
the aquaculture methods used have some 


SAY NO to these species. Wild caught 
species in this group, whether Australian 

or imported, may be overfished or their 
capture heavily impacts our seas, eg: killing 
threatened or protected species as bycatch 
or damaging sensitive habitats. Farmed 
species include those produced by methods 
that place significant stress on our oceans. 


: * Australian Wild 

environmental impacts on our seas. Caught Fish Marketed as/ species considered 

Australian Wild 

Caught Fish Marketed as/speces considered u ek TM 

Barramundi (W^& Nr) Barra Mulloway Jewfish 

Blue-eye Trevalla — Blue-Eye Cod Orange Roughy Deep Sea Perch 

Bugs Balmain & Moreton Bay Bugs Shark Flake 

Flathead Tiger Flathead Snapper Pink Snapper, 

Mahi Mahi Dolphinfish Tropical Snapper 

Prawns Western ee Australian Farmed Marketed as/species considered 
passe oos Ratt Yellowtail Kingfish Kingfish, Yellowtail 

Tuna Albacore & Yellowfin Tuna & Tasmanian Vellowtal 

Australian Farmed Marketed as/speces considered Imported Mateltd a ee cnet 

Atlantic Salmon Tasmanian/Smoked Samon Farmed Prawns A Dick ec nd 

—— gam mnn Blue Grenadier Hoki 

Imported Marketed as/speces considered Hake Cod 

Basa Freshwater fillet, Royal Tuna Albacore, Yellowfin, Bigeye Tuna 
Basa & Mekong Catfish 

Nile perch Lim y SES i3 Note: Canned tuna sustainability is brand-dependent. 


Australian diners, followed by imported 
prawns and then Australian prawns. 

The sustainability guide rates fish by 

a number of criteria. The marine 
campaigns officer at AMCS, Tooni 
Mahto, says: “More and more of the 
seafood we eat comes from farming.” she 
said. "Overall, there have been significant 
improvements in farming and the 
industry is improving its transparency 
due to the fact more people care about 
where their seafood comes from. So 
we'd applaud them on that. But there is 
still a lot of work to do. It still takes 2.5 
kg of wild-caught fish, to be used as fish 
food, to create 1 kg of farmed fish.” 

She said Australians loved shark, 
"but globally 25 per cent of shark and 
ray species are threatened by extinction 
so our consumption of shark meat is 
propping up this decline." 

Species imported from southeast 
Asia also pose ethical concerns, with 
prawn farming linked to pollution 
and destructive trawl fishing of squid 


Check our website, or smartphone apps for details 


Mini guide reprinted courtesy of the AMCS. 


and octopus blamed for damage to 
coral reefs. Fish given the green 

light by AMCS include farmed 
barramundi, yellow fin bream, Spanish 
mackerel, Australian-farmed prawns 
and King George whiting. Visit 
sustainableseafood.org.au for more 
details. or to download the free app. 


COAL SEAM GAS BLACKENING 
SANTOS 

Santos has been providing natural gas 
to the Australian domestic market 
from reserves in central Australia for 
60 years. But now the Adelaide- 
based company finds itself a corporate 
pariah. Normally conservative farmers 
are locking themselves in protest onto 
Santos’s drilling machinery, town hall 
meetings opposing Santos’ projects 

are now being held across regional 
Australia, and a shareholder revolt is 
brewing. The company's exploration 
operations have poisoned groundwater 
under the Pilliga Forest, a recharge 


area for the Great Artesian Basin. 

The cause of Santos’ woes are 
three little words: coal seam gas. 
Santos has decided to transform itself 
from a domestic gas supplier into 
a global energy player focusing on 
*unconventional gas' reserves unlocked 
through ‘fracking’. 

Santos is building a massive gas 
processing and export facility on 
Curtis Island near Gladstone in central 
Queensland. But Santos is building 
this multibillion-dollar plant without 
reliable, long-term sources of gas in 
place to supply domestic or overseas 
customers. 

At the centre of the storm is the 
Pilliga Forest in north-west NSW. 
The cold war in the Pilliga just 
turned hot with the first government- 
endorsed proof that coal seam gas 
extraction can poison groundwater. 


Recently, the giant investment bank 
Credit Suisse downgraded the value 
of the Pilliga project by a staggering 
$600 million (two-thirds of this 
value). They ve cited entrenched 
community opposition and high levels 
of uncertainty about the impacts of 
the drilling on the environment — 
particularly the health of groundwater. 
An aquifer has been contaminated at 
the Pilliga Forest. The only reason we 
know about this and other coal seam 
gas damage is because of the dedicated 
work of community members, farmers 
and conservationists. 

This latest uranium contamination 
only came to light because The 
Wilderness Society discovered a 
mention of a "suspected leak" while 
trawling through the government's 
review of an assessment for more Santos 
coal seam gas wells, and then found 


Santos's activities are alienating the farming sector. www.stoppilligacoalseamgas.com.au 


mention of uranium in heavily censored 
documents obtained under Freedom Of 
Information laws. 
It's time for Santos to cut its 
losses and look for a plan B that does 
not rely on coal seam gas. Otherwise, 
the company may join the failed 
timber giant Gunns as one whose 
driving ambitions led to its demise 
on the backs of delays, bad press and 
environmental risk. 
— Lyndon Schneiders, National 
Director of The Wilderness Society 


Any news items of interest to Earth 
Gardeners may be submitted to 

ON THE VINE. Please send notice of 
meetings, festivals and gatherings well 
in advance of the events. 
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FAIR 


ORGANIC FARE 


An inspiring permaculture farm and café 
near Margaret River leaves EG publishers, 
Alan and Judith Gray, breathless with 
admiration. 


ODIE and Do are two remarkable permaculturists : TUE LITE 

who've turned a windswept 320-acre kikuyu Do (left, an inspiring and skilful gardener) and Jodie Lane (right, a finalist in 
paddock of poor sandy soil into a thriving community the 2013 Rural Women's Awards) stomp on the anaerobic compost pile 
farm hub producing the widest range of organic produce (compressed grass clippings) to maintain the 40 degrees of heat for the coil 
you can ever imagine. of embedded polypipe that runs the adjoining shower for tipi guests. 

When Judith and I visit Fair Harvest Permaculture 
Farm near Margaret River in WA’s south-west we are 
blown away by the level of ambitious productivity. Fair 
Harvest bursts with fat healthy garlic, chooks, house 
cows, plums, oranges, geese, wwoofers, yoga barns, 
strawbale wall seats, concert barns for wild rock-banjo 
dance nights, hot showers powered by compost, flowers, 
a locavore café and food swap, olives, carobs, pine nuts, 
tipis, annual vegies galore and... I’m exhausted just 
describing it. 

Quite how Jodie and Do manage to coordinate 
this entire operation remains a mystery to me. It’s 
one thing to manage a rotation of seasonal wwoofers 
but it’s another thing to make the whole thing work 
while remembering to harvest the honey, make the 
compost, plant the garlic, fix the windmill, spread the 
worm castings, fire up the pizza oven, open the café 
every Thursday for lunch, clear the beautiful old barn- 
cum-polished wooden floor space for the twice-weekly 
yoga classes ... and ...there I go again: exhausted just 
describing some of their activities. 

Maybe you just have to look at these photos and 


The main. vegie garden is bursting 
with ripe vegies. Local seaweed 
and.cow:manure feed the soil. 
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Do: 


Jodie (left) and 
how do they do it al? 
It's a total mystery. 
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Illustration by Adelaide Gray 


then visit Fair Harvest yourself. I 
doubt you'll ever find a bigger 
dose of inspiration to adopt a low- 
consumption, organic lifestyle. 

Now my head is spinning. So 
did I mention that they also run 
awesome short courses on beekeeping, 
sourdough bread baking, worm 
farming and even full-length PDC 
courses? You can even stay at Fair 
Harvest — the tipi luxury is second to 
none and a superb timber-lined house 
truck now caters for B&B guests. 
Wow. There’s never been a better 
excuse for a holiday in Margaret 
River. 


* Visit fairharvest.com.au for more. 
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Strawbale wall seats are 
a favourite playground 
for visiting kids. — 
Ms en 


] 
— 


This house 
truck, newly 
lined with 

pallet timber, 

is the latest 
accommodation 
option. 


= í 
Old pallets make a warm and eco- 


} : M^ i à > 
posgous lining for the house truck ER TN. 


Fat juicy plums 
Z massive 
orchard. 


Do says it 

doesn’t matter 

how many seeds she 

germinates: she always finds places 

to plant them out, and never has enough 

excess to.sell at the monthly ‘swap shuffle and share’. 
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SAVE 


THE WORLD 
MAKE JAM 


& rhubarb cake 


Brydie Piaf says make jam (and cake), not war. 


AVE the world? It’s a bold 

statement, but I stand by it. We 
just might save the world by making a 
little jam. If nothing else, it’s a hell of 
a way to start and that’s always a good 
thing, right? 

First up, you'll need some 
knowledge on how to make jam. Sure, 
the internet and books are a wealth of 
information but when it comes down 
to it hands-on learning is best when 
it comes to jam making. I first learnt 
to make jam by watching my mum do 
it over and over again. In the kitchen 
as a child I was not even aware that I 
was learning. I'd be perched on a stool 
helping to stir or chop and the jars of 
jam would slowly build up. 

If you're starting from scratch 
your best bet is to seek out someone's 
Nana or Pop: they're generally the 
keepers of the old ways. Or, just find 
someone who knows what they are 
doing. By having a hands-on jam 
making session with someone, you're 
building community ties and you're also 
taking in an important life skill. Jam 
might not seem that important in the 
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day-to-day running of the world. But 
you're learning to preserve something 
and that IS an important life skill. 

Visit your farmers’ markets. Get to 
know the people who grow the fruit 
you're about to transform. Then you're 
shopping locally, cutting down on food 
miles. You use fresher produce and less 
packaging. You get better flavour than 
in the supermarket and again you're 
building community ties. 

By making jam you learn about 
the seasons. What’s in season in summer 
is definitely not available in the winter 
months. Planning to make the family 
favourite Vanilla Plum Jam in August just 
isn't going to cut it. You have to get to 
know when the fruit is available and go 
from there. There is nothing quite as 
lovely as spooning a dollop of Summer 
Lovin' Jam onto still warm sourdough 
in the depths of winter. All the hours 
of chopping, stirring and standing over 
a steamy kitchen during a summer 
marathon jam making session will have 
been long forgotten. The tart taste of 
sweet apricot jam dolloped onto fluffy 
scones, however, won't be. 


Jam making is wonderfully cyclical, 
in that you make it, you eat it, and 
then you make it again. The jars in 
which you store it can be used over 
and over again, which cuts down on 
packaging considerably. You don’t need 
to buy special jars either. As long as 
they are glass with a metal lid you're 
in business. Ask your friends to collect 
their glass jars and drop them off to you 
(in exchange for a filled jammy jar of 
course.) Sure beats dumping them in 
the recycling bin. 

Once you've lined your darkened 
shelves with row upon row of jars of 
jams, you may wonder how on earth 
you are going to eat it all? Well, you 
don’t have to. Give it. Gift giving 
occasions seem to pop up fairly regularly 
for most of us and if you've got a good 
stash of jams ready to go, well, you are 
sorted. There is nothing better than a 
handmade gift. It's a sweet whisper of 
care, consideration and love. I'd take 
a jar of homemade jam over a store- 
bought trinket any day. 

Five pretty good reasons to give jam 
making a crack, don't you think? 


You are: 


Strengthening community ties 
and passing on knowledge. 


Shopping locally and building a 
relationship with the people who 
grow your food. 


Getting to know the seasons and 
planning for times of abundance. 


Giving something handmade. 


Recycling. 


'earn'about tne Seasons 
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At the beginning of 
spring the versatile 
rhubarb is a saviOlls. 


SPRINGTIME CAKE 

At the beginning of spring fruit is 
less abundant than the rest of the 
seemingly fruit-filled year. Apples 
have finished, mandarines have had 
their run and the delicate berries are 
yet to make an appearance. 

What we do have, however, is the 
versatile rhubarb and her ever-trusty 
mate, lemons. 

This recipe uses both of these 
ingredients in an easy cake that should 
brighten up any spring-filled table or 
garden picnic. All you'll need to go 
with it is a steaming hot cup of chai 
and a friend to share it with. 
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It's golden, 
it smells delicious 
it must be reac 


RHUBARB AND ALMOND CAKE 


150 g softened butter 
150 g raw sugar 

2 tsps vanilla 

zest of a lemon 

2 beaten eggs 

200 g self-raising flour 
100 g almond meal 
125 g natural yoghurt 


5 rhubarb stalks chopped 
into 1 cm pieces 


First up, cream your butter and sugar 
together. Then add vanilla, lemon zest 

and two beaten eggs. Mix well. Next, fold 
through your natural yoghurt, almond meal 
and self-raising flour, doing so one by one. 
Fold through half of your chopped rhubarb 
and pour the mixture into a greased and lined 
springform cake tin. Place the remaining 
chopped rhubarb on top. You could get a 
little fancy with a pattern or just scatter it 
allin. Lightly press the pieces down. Bake 
the cake in a moderate oven, 180°C, for 
approximately 50 minutes. It may need a 
little longer, depending on your oven. It's 
ready when it's golden and smells delicious. 
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GUIDE TO” 


Nonie — goats 
have loveably 
cheeky personalities. 


The rewards of keeping goats are greater than the pain — if you know how, says Jill Redwood. 


HAT a compact parcel of 

multiple offerings are goats — 
they provide wool and milk, are weed 
munchers, pebble fertiliser factories, fun 
company and, if anyone could bring 
themselves to do it, are meat. They can 
also be a parcel of nightmares too if you 
don’t have goat-proof fences. 

Goats — they and I have been 
almost four decades in a love-hate 
relationship. I must admit though, 
I've felt a lot more love than 
exasperation with my girls over that 
time. Even when they find another 
new way into the garden, or nip off 
the tops of newly planted trees inside 
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brontosaurus-proof guards. 

These animals are perfect for a small 
acreage, but they are fussy eaters despite 
what the storybooks depict. First time 
goat owners might not realise that they 
don't eat tin cans and washing, or cant 
live happily on a chain without any 
shelter or company, down by the creek. 
Goats are only for those who can offer 
them their basic goatie-type needs. 

They are fun-loving friendly 
characters and love a scratch around 
their horns and along their back. Being 
a herd animal they need company to be 
happy, so keep two if you can. They also 
need shelter from rain and sun. Unlike 


other livestock they have no lanolin in 
their coats. If it rains they get wet to 
the skin and miserably cold without a 
shelter. The only thing they hate more 
than rain is wind and rain together. 
They'll lose condition, give less milk and 
be very, very unhappy without a shed. 
Goats love to browse, that is they 
love shrubs and trees but will eat grass 
as a second preference. They are fussy 
eaters and will often turn their nose up 
at something that’s been dropped on the 
ground or sniffed by another goat. They 
need fresh green food daily, a variety of 
it, and about a solid two gallons worth 
(a nine litre bucket). I’d only ever tether 


As goats don't have lanolin in their coats, 
a shed is essential as a rain shelter. 


goats for a day now and then to clean 
up a patch of weeds. They should never 
be kept chained in one spot until it’s all 
eaten. 

And this might seem obvious, but 
they need reliable water, not a bucket 
that can be tipped over or pooped in. 

If you were a goat you'd consider 
a set of horns to be pretty handy; 
great for defence against dogs and 
establishing who’s boss. As much as 
they hate it, we can use them as handles 
for a quick dosing by holding a horn 
while squirting a drench tube into their 
mouth. 

As browsers, goats would naturally 


company 
Shelter 


fresh green browse 
and/or grass 


water 

mineral supplements 
a set of horns 

dry sleeping area 


good fences to stay 
out of trouble 


EE d yer Ye 
/. second day 
"esto avoid. 4 


system. 
JP 
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THE PLUS SIDE 


@ They are easy to handle and house 


6 give healthier milk in handy 
quantities 


@ make better use of poor pasture 


6 give a higher milk:food ratio 
than cows 


& are great weed eaters 
& delightful personalities. 


Can have irritating personalities 
an innate engineering nous for 
escaping 

can demolish a garden or tree 

in a blink 

are prone to internal parasites 


prone to foot problems in wet 
conditions. 


take in more minerals from shrubs 
than short-rooted grass can offer, so 
provide a mineral mix for them to 
lick at will. This is why they don’t 
have much natural immunity to the 
parasites that lurk down on the grass 
(like sheep have). Use hay feeders up 
off the ground too if you can. I’ve 
used Pat Coleby's copper sulphate 
mineral drench and homemade 
salt licks for decades. I rarely have 
parasite problems anymore. You can 
check the inner eyelids for anaemia 
to see if they need drenching. A mid- 
rosy pink is good. 

Fences — well, that's the secret to 


happy goat keeping. An electric fence 
or a well-tensioned ringlock mesh fence 
is good. 

And a handy tip — I've had 
my girls milking for up to ten years 
without them kidding. It saves the 
hassle of keeping or finding a buck 
and then the unwanted boy babies. If 
they're the maternal type, you can 


bring a nanny into milk each spring by 
just stimulating her udder. Gently milk 
her and hey presto — within a week 
she’s producing and you have another 
season of delicious goat's milk (and no, 
if fresh, it doesn’t taste like billygoat’s 
wee at all). 


A simple cage or 
wire basket can 
be made to feed ® 
hay to a small 
number of goats. ES ; 
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Goats are fun 
loving. friendly 
characters and 
love a scratch 

around their 
horns and along 

their back. 


earth garden 169 23 


HERBANISATION 


immortal sage 


Tanya Jenkyn explains why you should quaff the occasional cup of sage tea. 


ec 


HY should a person die, 

when sage grows in his 
garden?" History is full of old sayings 
and glowing commendations about the 
use of sage in herbal medicine. John 
Evelyn wrote of sage in the seventeenth 
century: ""Tis a plant indeed with so 
many and wonderful properties, as that 
the assiduous use of it is said to render 
men immortal" I think if I reeled 
off the list of what herbalist Nicolas 
Culpeper has to say about sage you'd 
probably think I was crackers, but it 
goes without saying he thought sage was 
pretty powerful stuff as well. 

Sage was said to increase the 
memory and sharpen the mind. It was 
prescribed to treat everything from sore 
throats to infertility, pains in the joints 
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to lethargy. It was a major component 
of ‘four thieves’ vinegar, a concoction 
said to ward off the plague. What 

I find exciting about sage is that in 
contemporary use and modern medical 
trials we are finding that there was good 
reason for this amazing herb to be so 
revered. 

Sage is antibacterial, antimicrobial, 
antifungal and anti-inflammatory. It 
stimulates the digestive tract, acts as a 
relaxant and eases wind pain. Putting 
all those actions together, you can see 
how knocking back the occasional 
cup of sage tea would be a great way 
to fight ulcers, treat indigestion and 
keep your teeth and gums healthy. I’m 
gonna be straight with you here — yes, 
you should drink it. Yes, you should 


swill it around in your mouth. But you 
are not going to like it so gird your 
loins: drinking sage tea is not for the 
fainthearted! 

Another thing that blows me 
away about sage is that its olde world 
reputation of sharpening the mind turns 
out to be entirely correct. Subjects 
given sage in double blind and placebo- 
controlled studies have all shown a 
marked improvement in memory and 
recall tests, so much so that it could 
(along with its sister herb, rosemary) be 
the next big thing in helping to prevent 
Alzheimer’s disease. 

This wild little Mediterranean herb 
just needs a sunny spot somewhere 
warm and little else to grow, so it’s no 
surprise that sage has woven its way into 


This recipe came about because this is pretty much what we have 
that's plentiful and homegrown right now — pumpkin, potato, 
onion, garlic and sage. Luckily, they happen to infuse beautifully 
in this dish. I haven't used quantities because this is one of those 
great elastic dishes where precision is unnecessary; use however 
much it takes to fill the dish you want to use. 


CREAMY SAGE POTATO BAKE 


small handful of sage leaves Layer potato, pumpkin and onion 
garlic cloves, thinly sliced in a deep dish. Between each 
layer, sprinkle sage leaves and 


red onion, thinly sliced 3 
garlic, scatter the bacon, crack a 


pumpkin, thinly sliced little salt and pour some cream 


potato, thinly sliced until you reach the top of the 
organic bacon, chopped dish or run out of ingredients. 
Arrange the prosciutto strips in 
a grid across the top, alternating 
angles to create a weave then 
sea salt tuck the edges neatly into the Tanya ready to serve her 

sides. Bake in a moderate oven Creamy Sage and Potato Bake. 

for about an hour or until the 

prosciutto is crispy and the 

cream is bubbling at the edges. 


prosciutto, cut into strips 


cream 


— ^ Sage tea — it might not make you immortal but it might make you brainier. 
pes z 
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the culinary fabric of many countries 
(although oddly enough, sage never 
found favour in French cuisine despite 
being considered one of the essential 
herbs elsewhere). It's not difficult to 
find ways to infiltrate some sage into 
your diet if you can't quite face up to 
a cup of sage tea. It has a very piquant 
(I’m being polite here — it’s strong, 
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aromatic and bitter) flavour, so you only 
ever need to use a little bit. I hope I’ve 
convinced you to toss some in whatever 


soups, stews, casseroles or pies you 
make. Immortality as a goal might be a 
stretch but the worst that could happen 
is your teeth are healthy, your digestion 
improves and you can flex your brain 
muscle most impressively. 


* Tanya is the co-founder of an exciting 
new online eco store — Ecolosophy: *We 
wanted to curate a collection of gorgeous and 
interesting wares that in one way or another 
make our world a better place.” Check 

out ecolosophy.com.au for a wide range of 
sustainable products and for the blog — a 
great read! 


BSR 
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Healthy eookware 
brings your kitchen 
to life 


Take an 
Earth Garden 
subscription and be in 
the running to win a stunning 
stainless steel pan from Neoflam. 
Ten to give away... worth $149.95 each. 


Simply visit earthgarden.com.au or call (03) 5424 1814 and set up a one, 
two or three year subscription and you could win. Already subscribe? 
If your subscription is up to date, you're in the draw. Good luck! * 


The Prize 


For all the stainless steel lovers — the Neoflam Classic range comes with the NS9 multi layer ceramic coating, the BEST alternative to 
PTFE non stick coating. These pans are magnetic plate induction-ready, with even heat distribution and high conductivity Neoflam's 
Classic induction-ready pans can take all the heat your kitchen generates, with no toxic chemicals leaching into your body. neoflam.com.au 


Cookware for healthy living 


nners will be drawn at random from all current subscribers up until 12 noon on 4 November 2014. Winners will be notified directly, plus announcements may be made 
2n EG Social Media sites. Competition open to Australian residents only. Prize consists of ten Neoflam 24cm stainless steel pans including delivery to the ten winners. 


fresh, 
humane 
& healthy 


Samantha Allemann 
interviews organic egg farmer 
Madelaine Scott. 


ON'T let Madelaine Scott's 

youthful appearance fool you — 
this 19-year-old is already a veteran of 
the organic egg industry. 

Madelaine lives with her family on 
a 440-acre NASAA-certified organic 
farm called Hollyburton Park, located 
in Clarkefield, 40 minutes north of 
Melbourne. She grew up on the 
property, being home educated by her 
parents alongside her younger siblings. 

"My mum came from a family of 
entrepreneurs, and Mum and Dad were 
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always coming up with wild business 
ideas,” Madelaine says. “We would spend 
hours talking through ideas. Being on 


the farm was always their main priority, 
but during the drought they had to 
think outside the square.” 

With her parents expanding into 
a wadding business, an eight-year-old 
Madelaine was inspired to start her own 
enterprise as well. 

“Tve always had a thing for birds,” 
she says. "My parents lent me $200 to 
buy my first 20 birds; it was partly my 


idea and partly theirs.” 

After ten years, Madelaine’s routine 
is sorted. “Every day is different, but 
there are the basic things that need to 
be done,” she explains. “I normally 
start by putting on my gumboots and 
heading out to feed and give water to 
the baby chickens, and I milk the cow 
and goats with Dad. Then it’s breakfast 
time, gardening, and around midday 
I move the laying mobs forward onto 
new pasture and collect the eggs at 
3 pm. Around twilight there’s always 


some running around catching a few 
stray chickens and feeding and watering 
the babies.” 

“Then every other day there's all the 
extras — packing eggs, delivering, filling 
up shell grit, moving electric netting 
forward, watering gardens, mulching, 
pruning, answering emails, posting on 
our Facebook page, accounting ... " 

Her favourite part of the job 
is "hanging out with the animals, 
especially when they're happy and 
healthy and the sun is shining! Plus 


I love selling a product that I can 
guarantee is fresh clean and healthy" 

A year into her venture, Hollyburton 
made the transition to organics, which 
meant Madelaine had to tweak some of 
her processes as well. 

“I was getting the birds from a 
friend's school hatching program, but 
these birds were fed conventional food 
for their first two weeks, so I could no 
longer get them. I had to buy them 
from a hatcher at a day old. I also 
had to buy certified organic feed from 


Madelaine at the Collingwood Children's 
Farmers' Market in inner Melbourne. 


Queensland, and an old farmer from the 
Western District grew some for us too.” 

She says that overall the transition 
was pretty easy, as Hollyburton' soil 
had no chemical residue and they'd also 
been treating the animals with natural 
remedies anyway. The biggest challenge 
she faced was sourcing organic grain 
through the drought, due to scarcity, 
high prices and low quality. 

These days, her biggest hassle is 
the long hours she spends cleaning and 
packing the eggs from her 900-plus 
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laying hens. With four hours of her 
day dedicated to this laborious part of 
the job, in March Madelaine started up 
a Pozible campaign to raise money to 
purchase an egg cleaning and grading 
machine. 

With a little help from her friends, 
she made a video and was introduced 
to other Pozible campaign graduates, 
getting some helpful tips on the way. 
With six days to go, Madelaine passed 
her $60,000 goal, and ended up raising 
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will streamline 
Madelaine's 
operation. 


close to $68,000, enough to buy the 
machine. 

"I was overwhelmed with 
support; I had 509 people pledge and 
the compliments and encouragement 
kept me going,” she reflects. “I put 
myself out there, called media, talked on 
radio and TV, emailed and spoke to lots 
of people, spoke at a variety of functions, 
all so I could get there and now I have 
my machine coming!" 

“And my girls will have a happy life. 


I hope to inspire more farmers to treat 
their animals kindly and together we can 
stop factory farming." 

Putting an end to factory farming 
by "showing how easy it is to be organic 
and truly free range" is her ultimate 
goal. It’s a big one, but with Madelaine’s 
determination and passion behind the 
cause, she’s sure to make an impact. 


* For information on Madelaine’s Eggs visit 
hollyburton.com.au. 


| hope to inspire more 
farmers to treat 
their animals kindly 
and together we can 
stop factory farming. 


Photos in this story courtesy of Kester S € n and Rob Scott | 
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With spring in the air it's egg time again, 
writes Alanna Moore. 


Hello Chook Lovers, 

It's that exciting time of year again 
when hens start (or restart) egg laying, 
and maybe get clucky, producing cute 
little fluffball chicks. However, if you 
only want to eat the eggs, this could be 
a total no-no! 

Forcing hens to stop being broody 
can be stressful for both you and your 
feathered friends. You'd have to banish 
them to a bare, boring cage for a while, 
where they give up on the whole idea. 
Or pretend to. 


NON-BROODY BREEDS 
If eggs are all you want, go for breeds 
that don't go so clucky. Racing 
models, like the Mediterranean breeds, 
generally can't sit still long enough! 
Examples are the Ancona, Andalusian, 
Campine, Minorca, and Leghorn. Or 
the Araucana, which originates in 
South America. 

If these breeds start to sit on a 
clutch they may just jump off them on 
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a whim! But make sure you collect 
every egg to be sure. 


BROODY BREEDS 
Breeding up replacements for your layers 
every couple of years is a good idea. 
And it's great fun! To do it naturally, 
keep some hen breeds that are prone to 
broodiness and have good mothering 
ability such as the Australorp, Dorking, 
Faverolle, Indian Game, Japanese, Pekin 
and Sebright, none of which may be 
available in your neck of the woods. 
However, there is a fairly common 
Chinese breed that’s perfect for the 
job — the Silkie (a name derived from 
Utkotsukei). With their distinctive fluffy 
feathers, turquoise earlobes and five toes, 
they are unique. Silkie feathers are usually 
white, but I find the black-feathered ones 
very handsome. Red and other colours 
are also sometimes available. 
Endearingly docile and making 
very friendly pets, Silkies will tend 
to go broody after laying a mere 


dozen or so eggs. But they have poor 
self-preservation ability, with their 
powderpuff crest obscuring eyesight and 
short legs not suited for running. So 
make sure their nest is totally secure 
from predators. The upside of this is 
that you can sneak up on them fairly 
easily to pick them up for a cuddle - 
they probably won't see you coming! 

Another peculiarity of the Silkie is 
its black coloured meat, which, in China 
is regarded as a delicacy. I remember 
when I saw the first cooked one and 
thought that the meat had been burnt! 
(If you want them purely for pets, just 
don't read this bit.) 


EGGS FOR THE CLUTCH 


If you do want to do some breeding and 
need to collect a clutch of fertile eggs, 
it's ideal to get them from only your 
best birds, or buy in unrelated strains for 
genetic diversity. Luckily, eggs can be 
sent by post or courier. Don’t keep the 
egg setting any longer than ten days. 


Meantime, you need a broody that's 
sitting steadfastly on a nest. Her own 
eggs can be eaten, but leave at least 
one, or keep a dummy egg in the nest 
(a plastic or boiled egg, or an avocado 
seed). Otherwise she'll probably 
abandon it. 

It's time to slip the egg setting 
beneath her in the stealth of night when 
she’s stubbornly refusing to leave the nest, 
and after you've dealt with any lice she 
might have. Twelve is a good number. 

To keep a broody sitting tight, nests 
can be lined with pesticidal aromatic 
herbs, like lavender, pine needles, tansy, 
wormwood and pennyroyal. She will 
deliver perfect temperature and moisture 
to the eggs, ensuring healthy natural 
hatching. Keep food and water up 
to her and, some 19 to 22 days later, 
hatching will begin. If a chick can't 
hatch itself, it's probably a weakling and 
is not worth saving. Not intervening is 
usually best. 

Happy spring chickens to you! 


The joy of keeping 
heritage poultry breeds 
is that their eggs come 

in a wonderful range of 
colours and sizes, to suit 
all colour schemes and 
appetites. The brown 
eggs, from the cover of 
my new third edition 
Backyard Poultry — 
Naturally book, are from 
Barnevelders, the pink 
ones are Jungle Fowl and 
the blue are Araucana 
eggs. You can also get 
white, speckled, turquoise, 
reddish and beige. 


Fly - 


With her distinctive fluffy feathers, turquoise 


earlobes and five toes, the Silkie will tend to 
go broody after laying a dozen or so eggs. 
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Ebony the Silver 
Sussex could wreak 
havoc if allowed access to 
a newly-planted edible garden. 
An established garden is less at risk. 


GARDENS & CHICKENS 


never the twain shall meet 


Claire Bickle has learned how to keep her chooks doing 


HETHER you're a newcomer 

or a seasoned custodian in the 
world of chook ownership, you will at 
some stage or another on this journey 
experience some form of garden 
destruction at the hand, or should I 
say the foot, of your much-loved egg- 
producing feathered darlings. Yes, it was 
one rainy day last season when I cast 
my eye out the window to admire the 
newly planted veg£tables, only to be 
struck with a bolt of horror — there 
were chooks in the garden. How did 
this happen? How many are out? Are 
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good, not evil, in the garden. 


there any missing? Oh, and dear God, 
what about all those autumn and winter 
vegetable seedlings I just planted 24 
hours earlier? A mad dash ensued - 

out into the pouring rain to assess the 
damage and herd everyone back into 
the pen. This turned out to be a case of 
a gate not shut properly. So what to do 
when you actually want your chickens 
out free-ranging and you still want to 
remain a productive gardener producing 
a wide range of your own edibles? 
Incorporating your free-rangers into 

a beautiful productive, floriferous, 


mulched garden. What are your 
options? 


STRUCTURES 

To keep them out, consider fencing 
arrangements, especially around 
vegetable and herb gardens. Consider 
using netting, creating rooms within 
your garden layout with gates and 
arbours. I’ve even seen extensive tunnel 
systems built to take chickens from one 
part of the yard to another without 
being able to access what they are 
travelling past. 


option as they are - 

= a lighter breed and | 

É don't get-a good | 
scratch action going 

with their feathered — 
~~ five-toed feet. 


Ebony spots something good to eat — bug munching time — hopefully, not Claire's s 


The use of mulch types that aren’t as easily scratched up, 
like pebbles or hoop pine, is one way to stop your mulch 
being spread all over the yard. For pathways, the use of 
gravel or deco is an option for maintaining an undisturbed 
walkway. I’ve also heard of using moats — this would take 
quite a lot of work I imagine. And, of course, plant choices 
are a big consideration. Annual flower and vegetable 
seedlings tend to be fair game for free-ranging chooks and 
even when these have grown to a decent size they can still 
be demolished in the blink of an eye. Exclusion is the best 
option. 


Quite a few breeds are not quite as destructive as others, 
such as Silkies, Pekins, Belgians and bantams, but I’m sure I 
can hear people shouting from behind their latest EG in one 
hand and a cuppa in the other: “Rubbish! You should’ve 
seen what my Pekins did to the cabbages!" But the smaller 
breeds, especially the ones with feathered feet, I have found 
to be far less destructive. Of course, small baby seedlings 
are fair game no matter what size or breed of chook but 
once plants are established they will have a better chance of 


orrel. 
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sometimes mean 
surprise finds lik 
Claire's Gdined Fowl 


Newly planted gardens 
are fair game if not 
protected with netting 
or fencing. 


survival with these breeds than others. 
Keep in mind some of the larger 
breeds like the Light Sussex, which, 
although heavier and potentially 
able to destroy a patch of broccoli 
in the blink of an eye, are less likely 
to jump low fences and are fairly 
placid and easily contained or moved 
around the yard. 


BENEFITS FOR YOUR CHOOKS 
Allowing your chickens to access your 
backyard no matter what the size is 
going to come with bonuses such as 
protein from insects, a wide variety of 
greens, insect removal, weed removal, 
exercise, interaction and relief from 
boredom. 


GETTING TRICK Y 


There are so many options for setting 
up poultry housing and runs that 
will incorporate gardens as well. You 
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just need to take a little time to design, 
plan and build your custom system. 
Consider a multiple-run design or 
maybe just allow them complete access 
to an orchard and not the vegetable or 
ornamental gardens. 


GARDEN CREATION FROM 
ORGANISED DESTRUCTION 


Use your chickens’ scratching and 
manuring to your advantage. Chooks 

in tractors will leave patches rich in 
manure and free from weeds and grass. 
This is where you happily embrace the 
power of your feathered friends’ legs and 
beaks. You willingly allow and organise 
them to clear areas of weeds and old 
crops, and while this is occurring they 
are happily removing pests and fertilising 
as they go. You can use chicken tractor 
style pens or condoned-off areas using 
star pickets and loose chicken wire as 
temporary fencing. 


HAPPY HENS 


We had a wonderful response to our 

Fowl Times competition and thanks to 

all who sent in their snaps. The three 
lucky winners each score a copy of Alanna 
Moore’s excellent handbook Backyard 
Poultry — Naturally third edition. 

How heartening to know that there 
are so many happy, healthy and well-loved 
chooks out there. We've handpicked 
our favourites from the flock — and the 
winners are ... 


This is my son 
Elliot, four, with 
his favourite 
chicken. 

— Michelle 2 


= 


OULTRY, 
if ~~ Náfürally 
ADANNA MOORE v 


Silkie$ we Have. 
bred.” 


The brand-new third 
edition of Backyard 
Poultry — Naturally 

by Alanna Moore 

is available from 
earthgarden.com.au 
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- SCHOOL GARDEN 
SNAP 


Students from the Ste i 
; phanie Alexander Kitchen G 
saat E a n Garden Program harvesting pumpkins in thei 
eir school garden at Baroo, i 
ga Public School 


Phot f i 
o courtesy of the Stephanie Alexander Kitchen Garden Foundation 


SCHOOL GARDEN-SNAP 


Do you know a child involved with a school food garden? Let's 
show the next generation of food gardeners that we think 
theyre awesome! 

Ask them to email a great snap of their food garden to 


Earth Garden. The winning pic will feature in the next issue of i 
Earth Garden AND the lucky winning photographer will score 
enough back copies of Earth Garden for each child in their class 
to take home their own copy. 

i Pics should be emailed to: editorial@earthgarden.com.au 
e (minimum [MB) with a caption, and School Garden Snap’ in the 


subject line. 
Closing date for entries is 30 September 2014. 
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For over thirty years, we have been carefully handpicking organic tea 
leaves from our plantation in the Sri Lankan Highlands, producing a 


premium tasting cuppa just as nature intended. 


CU fous 


: Penn d 


NPPP NATURES M 
NPPA EL boy 


NATURES 


RU 


SPADE TO BLADE 


NATURAL 
BORN 


THIEVES 


& OTHER 
STRANGERS 


A dual-purpose Gary Thomas knows 
when he's licked and goes to where 
there's less competition. 


Photos by Pete Swan Photography pete@peteswanphotos.com 


HIS starts as a story of the lost and 

unknown. 

Today, I take a photo of a 
currawong being really clever. I’m 
having a cup of tea and looking vaguely 
through the kitchen window. The 
bird glides over my neighbour’s fence 
holding a kiwi fruit in its claws. As it 
drifts over the attached bamboo canes of 
the wall screen it spikes the fruit, from 
its claws, into the sharp ends. It wheels, 
perches on the post, checks the security 
perimeter, and proceeds to tuck in. 

The bird is safe, the tucker isn’t 
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going anywhere, and, for some time, I 
watch it enjoy this leisurely meal. Even 
take a few photos and put them on the 
social media chuckle. 

It looks up, dips its beak, raises 
gullet to the sky, and down again. Bit by 
bit the feast is consumed. It’s charming, 
it’s delightful, it’s, wait a minute, is it 
mine? 

Is this bird eating one of only 
twenty precious kiwis we have this year? 
The fruit we check daily on the vine, 
trying to get the last bit of sweetness 
from the unexpected winter sun? I rush 


Chef with a 
freshly picked 
Romanesco. 


outside and down the block. 

And stop in disbelief. 

They're gone, all gone ... Inspected 
less than an hour ago, and now, not a 
shred, not a sign, not a skerrick. A very 
contented flock of currawongs perch in 
a nearby oak. I look fierce. They laugh. 

And what about our mulberry tree, 
the very first thing we ever planted on 
our empty block? Now fully-grown, 
it's absolutely loaded with fruit, and 
birds are taking too much too early, 
when they're too tart for us. Better 
net it, I think. 


Lg 


| 


one op nature's 


3 


oddities: perfect 
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Spend half a day making frames, 
send the children up the top, miracle 
they survive really, suspended on little 
twigs. Cover the canopy in white 
netting, partner unhappy. ugly in the 
nearby landscape. Worth it I say, yummy 
mulberries back again! 

Strip off ready for a juicy pick, kids 
look sideways. I say, stains the clothes, 
mulberry juice. Any excuse, they say; 
then Indian mynahs, blasted Indian 
mynahs, down from the top and up from 
the bottom. Never get a share, not even 
a single ripe berry. Clothes back on, no 
one happy, maybe the children. 

Or our latest batch of chooks. 
Cross between Barnevelder and French 
Maru. Sounds lovely, what a good idea, 
beautiful looking birds, very stylish of 
course, roaming the yard with colonial 
purpose. 


And never lay an egg between them. 


Not one. In nine months. 

Doesn't stop them rushing the grain 
feeder I notice. No shame there I see. 
Prepare the oven bag, I yell. No, scream 
those with softer edges. The chooks 
survive. 

Happier am I with those things of 
dual purpose, and fully realised!! 

Like eating beetroot and beetroot 
leaves. 

Enjoying sunflowers and sunflower 
seeds. 

Making gnocchi and love together. 

And a cauliflower Romanesco. 


This dish is terrific combined as a little 
appetiser or good as a main with a big 
bowl of soft polenta. It even works as a 
salad tossed with young spinach leaves 
and sunflower seeds. 


Well, I’m off to cut a walnut tree 

down. Never had a nut off it, flipping 
cockatoos, so the^wood is going to make 
vinegar barrels. That’ll fix ‘em!! 
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The crazy 

sculpture of 
a cauliflower 
Romanesco. 


Individual 
florets in 
the bowl. 


Pan-fried 
gnocchi 
and cauli. 


CRUMBED AND ROASTED CAULIFLOWER WITH CHEESE SAUCE 4 _ 


1 cauliflower 

1 cup olive oil 

1 cup coating crumbs 
salt and pepper 

100 g cheddar cheese 


50 ml vegie stock 


half stick celery 
parsley 
1. Use a little sharp knife to trim the cauli, breaking 


apart the individual floret clumps. Leave a little stem £ = 
on. = 


2. In a large bowl, toss cauliflower with the olive oil, 
salt and pepper to ensure a good covering. 


3. Tumble together the dry coat. I like to use 
a combo of 70 per cent wheatgerm 
and 30 per cent besan flour, 
but I’ve also used old 
breadcrumbs, white self- 
raising, spelt, buckwheat, 
coarse polenta, even panko 
for something fancy. The 
point is to blend something 
coarse with something fine. 


4. Gently tumble the cauli 
with crumbing mix. The point 
is to fully coat the veg. Use 

a little extra oil ifneeded. A 
few drops of water to bring it 
all together, if needed, are also 
good. 


5. Preheat oven to 190°C. Place 
crumbed cauliflorets on an oiled 
tray, don’t cram them, and bake 
until the stems are just tender, 
around 12 minutes. 


6. Finely dice celery and warm 
through with vegie stock in small 
saucepan. Add cheese and whisk _— 20€ : 
until blended. Chop and add parsley 

to taste. 
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CLIMATE 
PROTECTION 


bor the vegie 


patch 


Nevin Sweeney uses a simple method to 
keep cucumbers cool. 


HE summers here in western Sydney 

seem to be getting hotter, and the 
numbers (number of hot days, length 
of hot spells, highest temperatures) 
definitely back up that impression. 
Seeing it was a bad year this year and all 
the gurus say that global warming will 
only make things worse I decided to do 
something about it. 

I obviously needed to put some 
protection between the fierce afternoon 
sun and the vegies, but how? My design 
was based around polypipe, star posts 
and some timber. 


COMPONENTS 

I had the star posts in the shed so at least 
I didn't need to buy any. In any case 
they are easily available and sometimes 
you can pick them up secondhand. 

To make the overhead bows that 
would support the shade cloth I am using 
50 mm (nominal) green stripe polypipe. 
To work out how much I needed, I 
measured the distance I needed to cover 
(in this case almost four metres) which 
gave me the diameter of a theoretical 
circle. By multiplying the diameter by 
pi (3.14) and then halving it I could 
calculate an arc that would do the trick. 
It came out to roughly six metres, so 
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that is what I went with. Unfortunately, 
many suppliers want you to buy a whole 
100 m roll and are unwilling to cut 
lengths off for you, but I got mine from a 
rural irrigation supplier. 

The battens, which hold the hoops 
together and support the shadecloth and 
allow it to be attached to the structure, 
are 42 mm x 20 mm treated pine. 

Shadecloth effectiveness is measured 
by how much light the cloth blocks, and 
while I wanted to break the sunlight 
down a bit I didn't want to block out 
the light completely and get leggy plants 
that were not productive, so I used 50 
per cent shadecloth. 


PUTTING IT ALL TOGETHER 

Measuring the polypipe out is a bit 

of fun — the stuff can be fairly stiff 

so a warm sunny day helps to soften 

the plastic. Once you have the pipe 

stretched straight out and measured it is 

easy to cut to length with a handsaw. 
Putting in the star pickets can be 

easy or difficult. I recently got hold of 

a tool specifically designed to install star 

pickets — a post driver. It makes the job 

very easy. I basically pounded the star 

pickets in until the post driver hit the 

ground, leaving about 770 mm out of the 


ground, which meant that there was over 


half a metre of star post in the ground. 
It is possible to fit the hoops over 
the star post by yourself but having 
another person helps! Once the hoops 
are over, pull them down until they 
have gone as far down the star post as 
they will. For me that turned out to be 
when the end was still 450 to 500 mm 
off the ground. That coupled with the 
bow of the 6-metre polypipe meant the 
height under the middle of the bow is a 
bit over two metres. 
At this point I needed to fix 
the battens to the polypipe. To be 
absolutely sure I got the length right 
I measured it at the bottom of the star 
pickets rather than the bows, which 
are flexible and will move around a 
bit. With the battens cut to size I 
fitted them by drilling a hole and then 
driving one screw into each batten. 
With the battens in place I pulled 
the shadecloth up and over the top 
of the structure so that the south 
end was level with the last bow and 
the north end hung down by about 
1500 mm to give extra cover against 
the hot northerly midday sun. To fix 
the shadecloth to the battens I used 
*Cooleroo' timber fasteners. 


Detail of battens 
and cloth fasteners. 


HOW DOES IT WORK? 
It made an immediate difference to the 
feel of the vegie patch — it was much 
more pleasant to walk around underneath. 
In half a day I was able to put up a cover 


Ne : AET. to 
fit ‘the hoops 
over the picket 


by yourself but 


having Another 
person helps! 


over a vegie patch four metres by four and 
a half almost by myself. It is guaranteed 
to increase production next year so it 

is a worthwhile project for anybody to 
have a go at. 
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BLACKDOWN 
SHEPHERD HUTS 


a low impact home extension 


Caroline Drury and Gareth Doran adapt a British countryside innovation. 


HE shepherd’ hut was a common 
sight in the English countryside in 
Victorian times. These mobile agricultural 
huts enabled shepherds to be close to their 
flock and provide shelter for sickly lambs. 

A traditional hut would have a stove, a 
bed, a stool and medicine cabinet. The 
huts were crafted from whatever materials 
were available and sat on cast iron wheels 
so the hut could be drawn by a horse. The 
wheels churned the earth but changing 
farming practices meant many huts were 
left abandoned in fields and hedges. 

The past decade has seen a revival of 
shepherd’s huts as recreational buildings 
in the UK. Huts are typically used as 
tiny houses, spare rooms, studios, B&B 
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‘glamping’ accommodation, private 
retreats and home offices. We decided to 
bring the concept to Australia last year, 
in the form of Blackdown Shepherd 
Huts using the UK parent company’s 
design and local resources. 

The main attraction for us was 
that the huts can simply be wheeled 
into position, leaving no impact on 
the land. With no need for concrete 
slabs or permanent concrete footings a 
shepherd’s hut can be moved around to 
suit the seasons, or transported between 
houses and locations. Their temporary 
nature generally exempts them from 
council permits. 

The first time I saw a shepherd’s 


hut it instantly made me smile, and 
brought about a feeling of calm. There 
is something extremely romantic about 
a cabin on traditional wheels - like a 
gypsy wagon. The huts are an eco- 
friendly structure that will weather well 
and have a low carbon footprint. You 
can move it to suit the seasons or just 
because you want a different view. 
Being British but now living and 
raising a family in Australia has been 
a challenge at times as I do miss the 
motherland. However, now that we are 
making these beautiful huts here I feel like 
I am bringing over a little piece of home. 


* blackdownshepherdhuts.com.au 


Run On Sun Australia 


Website: www.runonsun.com.au email: sales@runonsun.com.au 
Phone Andrew on (02) 6734 6322 Free information packs 


Rebate between $525-$1090 for everyone while it lasts. 


Hi-energy evacuated tube solar water heaters 

a with the tank on the roof. 

w3 Gas or electric boosted models. 

Premium marine grade stainless steel tanks. 

* Heat pipe technology, no water inside the tubes. 

€ 7 Solid stainless steel frames and roof mounting kits included. 
fA A Allthe valves are included. 
" Free freight on these models to most parts of Australia. 


Rebate between $1050-$1760 for everyone while it lasts. 


mn on Sun = 
Australia s= 


= 


Choice of frame angles. 
Includes cyclone mounting kit 


High energy evacuated tube solar water 
heaters with the tank on the ground and 
the solar collector on the roof. 

Premium long life tanks. 

Grundfos pump and controller station 
attached to the tank as shown in the 
picture. 

Mid element electric boosted cylinders. 
Gas boosted models available. 


Retrofit an evacuated tube collector to your existing hot 


water cylinder. No rebates, but lowest cost option. 


The kit includes various sized evacuated tube collectors to 
suite your tank size. 

They come with a 2-mm thick stainless steel frame. 

The latest “Sydney Tubes" with copper coated glass. 
These tubes are 14% more efficient than standard tubes. 
Kit also includes a pump and controller, a solar air/steam 
eliminator and a one-way valve. 


Hybrid solar power systems overcome low feed in tariff to the grid 


233 The hybrid inverter takes the power from the solar panels and feeds it direct to 
y your house supply, any excess power is fed to the batteries, power is only fed 
Í to the grid when the batteries are fully charged. 
In low light conditions, the batteries and the solar panels combine to feed the 
4 house supply, any extra power that is needed is supported by the grid. 
Z^ During the night, the batteries supply the house supply, the grid is only used if 
A the batteries become discharged or the load is greater than the batteries can 
. support, in which case the grid is used in combination with the batteries to 
- support your power needs. 3-kilowatt and 5-kilowatt systems available. 
Complete off grid systems are also available. 


SIX SIGNS 


you re living the 


good life 


Jackie French reflects on the good things. 


AKING up with joy. There’s a 

moment after you’ve checked that 
legs, arms, and current universe are present 
and correct that is filled with a slow joy. 
Today is the day that I’m going to ... 

See a baby wombat out of the 
pouch for the first time? Work on To 
Love a Sun Blessed Country? 

They're not always big joys, just lots 
of little ones. Today is the day I/II collect 
the eggs; see if any of the hens have 
begun a summer moult yet; will write the 
Earth Garden column; remember Sophie 
Masson at the Australian Association of 
Authors saying: “We share beginning our 


careers writing for Earth Garden"; will 
pick and eat asparagus and grin again at 
the silliness of supermarket asparagus, 
tasting of styrofoam and diesel oil on 
their voyage here from Peru. 


A DEEPLY CONTENTED 
BREAKFAST 

About a decade ago I realised most of 
my good memories began with a good 
breakfast. Breakfast with Grandma, 
which took three hours, beginning with 
early morning tea and sliced tomato on 
crackers at 7 am, proceeding through 
cereal or stewed fruit, then scrambled 


eggs or lamb chops with gravy, then more 
toast before the final course of fresh fruit, 
just in time to begin thinking about what 
to make for morning tea. My job was to 
choose two or three of the varieties of 
jam — apricot, strawberry, plum, quince, 
marmalade, lemon butter — from the 
sideboard that is now in our living room, 
and that I never open without thinking 
of Grandma. Breakfast at Noel and 
Geoff 5, with two teapots on the table 
because neither realise the other has 
made it; breakfast at the Araluen Café, 
watching the peach trees in the sun; 
breakfast here, which Bryan and I don’t 
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quite have together. I begin my breakfast 
just as he is finishing his, but we overlap 
long enough to giggle at the news. 


DIVERSE FRIENDS 


Not just your own age, or even your 
own species. My best friends have 
included two wombats and a wallaby, 
and a woman nearly sixty years older 
than I was who’d never read a book 
until I introduced her to them to pass 
the time when she had pneumonia in 
her late seventies. Those four friends 
taught me a lot. Several dogs have been 
my best friends, too. And a philosopher 
who’ been dead for more than two 
millennia. Friends in books don't die 
as long as there are still pages to flutter 
in the wind. Plus friends who have two 
legs, no paws, and a distinct lack of fur 
plus the advantage of being alive so you 
can have lunch with them. 


A LIFE YOU HAVE DECIDED TO LIVE 
An intentional life is one that you have 
chosen. Much of our lives aren't under 
our control. I wouldn't have chosen to 
be born with a wonky heart. Living 

in Hiroshima in 1945 didn't leave you 
many options either. 

But here in this country choices are 
possible, if you have the courage to take 
a path less travelled, and enough realism 
to head off on another track if that one 
doesn't work out. 

At its most basic: a home shaped 
by the way you want to live, not from 
what the brochure says is this decade's 
fashion. Beware of bathroom or 
kitchen renovations that come from 
a catalogue; packaged holidays; and 
turning on the TV with no other 
options for the evening should it prove 
less than fun or fascinating. The new 
bathroom may look great, but it's a 


symptom that you've let go of choices 
about your life. 


A DAILY MOOCH 

Mooch about the bush, in a park, or 
along streets enjoying the gardens and 
greeting dogs. Mooching means putting 
aside preoccupations to enjoy this exact 
moment, with no particular idea of 
where you're going, except as the next 
moment lures you on. 


SWEET DREAMS 
Both at night and in your daydreams. 

I haven't achieved the first yet. 
Shadows still leap out at 2 am. But ever 
since I was seven years old and my best 
friends Socrates and Bunyip Bluegum 
showed me what a good life could be, 
the daydreams have been wonderful. 
Without them I wouldn't be writing 
this, today. 
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WEEKEND HIPPIE 


SLING ENOUGH MUD 
TO WAX A FLOOR, 


Close up, the tiny 
dried grass flecks 
catch the light and 
the colour varies 
from golden brown to 
nearly black. 


Against the odds, Liz Ingham completes her earth floor. 


Are: we poured the floor of the 
Mud Shed, I found myself at odd 

moments remembering the sensation 

of smoothing the wet mud. The mud 

felt like skin, with muscle below it, like 
patting a horse. It would give a little 

under the finishing trowel then spring 
back. I couldn’t shake the memory. 

When we returned to Clydesdale, we 
opened the door to a parched, dusty slab. 
The luscious dark mud had dried pale 
and lifeless. The cracking was moderate 
and kind of fascinating — narrow 
zigzagging fissures that sometimes joined 
but mostly didn’t. 

I took off my shoes and walked on 
the floor, pressing close to the cracks 
to see if anything shifted. Sometimes I 
felt it give a tiny amount, but it never 
moved a second time. It was stable but 
the surface wasn’t good. 

Clearly, some batches didn’t have 
enough clay to bind the cow poo and 
sand. Cow poo is basically just finely 
chopped dried grass, and little patches 
of it were coming loose here and there, 
especially close to the door. 
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At this stage we made a big mistake, 
which was to whisk around with a stiff 
straw broom. The broom dug in to the 
less stable patches and the surface started 
to crumble. 

We considered covering the whole 
floor with a mud slurry to bind the 
surface, but I figured that wouldn’t work, 
since the good bits were too smooth for 
a top coat to stick properly. Instead, I 
closed the door and pretended it didn’t 
happen. It’s only a shed. 


FLOOR OIL 

The next step was to seal the floor with 
linseed oil cut with a solvent to help it 
penetrate. 

That’s when I started reading about 
the toxic additives in boiled linseed oil, 
and people’s varying reports of success 
or failure at oxidising natural raw linseed 
oil instead, and some scary stuff about 
needing to heat the oil before use, 
except that it might explode. 

Everyone's recipe was different. 
Some said to start with 100 per cent 
linseed oil then gradually cut with 


solvents later. Others said the opposite. 
The only thing they all agreed on was 
that you buff the surface with rags 

that will at some stage spontaneously 
combust. Awesome. 

At this point I was up at night 
reading Materials Safety Data Sheets 
for different products with my eyes 
on stalks. We were out of our depth, 
so we rang two local manufacturers of 
environmentally-friendly floor oil mixes 
— Livos and Bio Products. 

We chose a sealing oil for wooden 
floors because wood and dried mud are 
basically the same, right? They are both 
made out of nature stuff. They both need 
something to penetrate the little pores, seal 
the surface and protect from water. The 
ingredients were linseed oil, low-odour 
solvents and some resins and waxes. 


BACK TO LIFE 

After all that worry, sealing the floor was 
the easiest building process I have ever 
done. I poured the oil out of a clean 
watering can then swooshed it around 
with a broom in the main area and a 


Homemade floor pa 

Carnauba Wax is Mad 
the.leaves of the Copernicia 
prunifera palm, grown in Brazil; 
It is tough and non-toxic. j 


paint-brush close to the edges. If it was 
pooling in one spot, I swooshed it to 
a dry area. It smelled pleasant and was 
safe to use. 

With each coat, the mud deepened 
in colour and returned to life. It 
practically made slurping noises. 


After four coats and about 900mL 
to each square metre, the floor surface 
wouldn't take any more, so I buffed it to 
a satin finish. 


The next weekend, I had some fun 


making my own wax floor polish. I 
melted 300 g of bees’ wax with 100 g 

of carnauba wax very gently in a double 
boiler and didn't set fire to the house. 
Meanwhile, I left a tin of Bio Thinner to 
warm up in the sun. Then I mixed them 
at a 1:5 ratio very carefully in a thick 
plastic container, outdoors, wearing full 
safety gear and running shoes. 

Floor wax is easy to apply. It melts 
when you rub it over the surface, then 
you leave it for a few minutes and buff 
off the excess. 

Carnauba wax is transparent in a 
thin film and tough as nails. Where it 
filled the pits and cracks the wax dried 
white, so the floor looks like brown 
stone with white veins and specks, like 
I did it on purpose. The Mud Shed has 
a floor! 


Next edition: Liz enters the wicking garden 
bed controversy. Does the water reservoir 
turn into toxic sludge? And will her new 
design solve the problem? 
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EDIBLE GARDEN 


BOX BEDS 


FOR CORIANDER 


EG co-founder Keith Smith takes time off from the library to garden anew. 


M Y MUSCLES were aching, I was 


sweating and I had blisters on my 
hands for the first time in years. It's 
payback for leading a sedentary life 
mainly involving days at the library or 
long hours at the computer. 

I was inspired to start gardening 
again by the wonderful community 
organic garden at the former Coal 
Loader site at nearby Waverton that 
Irene wrote about in “Bush Telegraph’ 
(EG 166). The problem was that there is 
very little space for growing vegetables 
in our small semi-detached house as 
we did for 21 years in the big backyard 
garden at Epping (NSW). 

I screwed in the last screw to secure 
the side planks of my bottomless raised 
timber box bed and began to fill it with 
soil. I planted tomatoes, basil, parsley, 
thyme and coriander. My spirits lifted 
and I felt like an Earth Gardener once 
again. 

You can easily knock together a 
similar growing box by recycling scrap 
timber or planks from pallets, just as 
I have made box beds and compost 
frames in the past — the photographic 
evidence is in The Backyard Organic 
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Garden (published in 1990). With 
ongoing history research and talks to 
prepare (and a looming 75? birthday), 

I was looking for shortcuts and bought 
my box frame ready to assemble at the 
local hardware. Kits like these can also 
be bought from suppliers who advertise 
in Earth Garden. 

I filled the box with bags of organic 
soil and compost from the same 
source. It isn't an ideal site because it 
is overshadowed by our lemon tree but 
there's just enough filtered sunlight to 
promote growth. 

By the time my blisters had healed 
the plants were up and we could soon 
pick fresh tomatoes to slice and eat with 
basil and olive oil in the Greek style. 

I've added a second garden box with 
leafy lettuces, chives, poppies (for my 
grand-daughter Poppy), African marigolds 
(to deter nasties) and a lavender bush. 
There will be more garden boxes and last 
week I spotted a pile of pallets behind the 
mowing repair shop, so I will get back to 
building my own. 


CORIANDER 


All these plants are easy to grow, but 


I had some difficulty with coriander, 
which I planned to pick as leaves for 
salads, rather than to grow on for seed. I 
found that coriander seedlings should be 
planted deeply and well apart, otherwise 
the feathery dark green leaves flop about 
on the surface of the soil and twine 
around their neighbours. 

Coriander (Coriandrum sativum) 
leaves are fragrant and give a fresh, 
sweet taste to salads, meatballs and 
stews (add just before serving). This 
annual plant originates in the Middle 
East and southern Europe and was 
known in ancient times in India and 
China and in Israel, as mentioned in 
Exodus 16.31: "And the house of Israel 
called the name thereof manna and it 
was like coriander seed, white; and the 
taste of it was like wafers made with 
honey.” 

I love the smell, though many people 
find it unpleasant, as reflected in its 
name, which is derived from the Greek 
koris, meaning a bedbug. Coriander 
is called cilantro in North and South 
America and dhania in India. The stems 
and roots are used, crushed with garlic, 
to flavour meat in Thai dishes. 


By the time Keith's blisters had healed 
there were fresh tomatoes to slice and eat 
with basil and olive oil in the Greek style. 


In India, Malaysia and Indonesia ground 
coriander seed is an essential ingredient 
in garam marsala (curry powder mix). 
Seeds are small and oval shaped, with a 
spicy flavour. Roast them quickly in a 
warm, dry pan before grinding to bring 
out the aroma and flavour. 

Add a teaspoon of crushed coriander 
seeds to soups, stews, tagine, barbecued 
fish and prawns, stuffed lamb and goat, 
falafel and meatballs. 


Plant coriander seeds or seedlings 6 
millimetres deep and 20 centimetres 
apart in a sunny spot. They grow to 60 
centimetres in height, with pink-mauve 
tinged white flowers. For tender green 
leaves, plant a few every few weeks 
through summer and snip off as you 
need them. Plants tend to bolt to seed 
in hot weather. 

For seeds, sow in spring and collect 
mature seeds after the flowers have 
fallen. Seed is viable and will reproduce 
for at least five years. 
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STRAWBALE 


Dow 


JOURNEY 


nm 


Colin Clark and Alex Gildea built their house slowly but ended up delighted. 


T'S FOUR years since our initial 

homebuilding article in Natural Home 
Builder Volume Four (published by Earth 
Garden, 2010) and the end is just about 
in sight! Our strawbale house project 
has consumed all our spare time for the 
past four years and we are really looking 
forward to spending some relaxing time 
in our beautiful new home. 

The house is on 73 acres of precious 
box ironbark forest in Dunach, which is 
close to Clunes in central Victoria. We 
have an off-grid solar power system, 
which was recently installed; water is 
harvested from the roof and heated by 
solar and waste is processed by a worm 
farm. 

We designed the house completely 
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ourselves, and also did our own 
architectural drawings. The final house 
is almost as we designed with only 
some very small variations. One of 
the things we learned is that it's easy 
to underestimate how much work is 
involved in some of the things you want 
to do, and that you sometimes have to 
practise acceptance and compromise. 
In our case, this was giving up on our 
dream of an earth floor in favour of 
polished concrete, and having the walls 
spray rendered in lime rather than clay. 
The results in both cases look stunning 
and, putting aside issues of embodied 
energy, do provide thermal mass that the 
passive solar design relies upon. 

We have really enjoyed building 


our own house. Would we do it again? 
No. It is a once-in-a-lifetime thing, but 
we have no regrets. If we could have 
our time over again we would have 
worked harder in the early days when 
we regularly took weekends off. It is 
quite difficult to get owner-builder 
insurance renewed after two years and 
we had to find a new insurer, which was 
quite stressful and certainly focussed 

us on getting the project completed. 
We would also enlist the help of our 
amazing friends earlier. We were 
reluctant to ask people to help with 
what we perceived as the boring stuff 
and only got our friends involved when 
we got onto strawbaling. We found, 
however, that we had a core of really 


earth garden 169 55 


enthusiastic friends who loved coming 
out and doing anything. This really 


kicked on the pace of our construction. 


The only benefit of us being so slow 
was that we were earning enough 
money as we went to keep up with the 
expenditure on materials for the house! 
From a technical perspective, the 
house frame is lightweight steel with 
strawbale in-fill. This worked out to 
be very good value and we were able 
to erect the frame ourselves entirely 
by hand. The bales sit 150 mm off 
the ground on base-plates, which are 
filled with scoria, and compressed with 
a timber box top-plate and tensioned 
polyester straps. This gave us extremely 
stable walls. The biggest issue we 
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Star trail 
showing the 
south celestial 
pole. 


encountered was that, although we got 
the walls very flat, many of the bales 
were slightly thicker than the 450 mm 
we had assumed and this meant that 
we had to do a lot of trimming, which 
is very hard work. With the benefit of 
hindsight we would have designed the 
base-plates and columns 480 mm wide 
instead of 450 mm, so trimming could 
have been avoided. 

Our major extravagances were the 
windows, which we chose based on 
performance, and the printed glass 
kitchen splashbacks, which we chose as a 
style indulgence. 

The Miglas windows are aluminium 
externally which we needed to meet 
our BAL rating and timber on the inside 


which insulates and lowers conductive 
heat loss and gain. We felt that it made 
no sense to build a house basically 

out of insulation and then fit poorly 
performing windows. 

While we have been building we 
have spent many happy hours drinking 
tea and eating meals in our outdoor 
kitchen. This is just a wall-less covered 
area of our shed. We decided to bring 
the outdoors into our new house by 
having the view from the outdoors 
kitchen printed on the glass we used 
as splashbacks (by Ultimate Glass 
Splashbacks). 

You can see some time-lapse videos 
of our build on our Youtube channel 

— Colin ThePom. 


with Jackie French 


save a tree 
this spring 


Follow Jackie's tips to give your newly planted trees 


I. THINK ROOTS 

The deeper a tree’s roots, the better 
chance it has of surviving hot, dry 
weather. Trees in often-watered lawn 
have the worst chance — they'll be 
shallow-rooted, and prone to falling on 
the house. Encourage deep roots by 
planting in a DEEP hole with an old, 
bottomless bucket or drum around the 
edges so the tree has no choice but to 
go down and deep. The longer a species 
lives, usually, the deeper its roots will 
go. Most native shrubs have relatively 
shallow root systems — their response 
to drought is to flower, seed and die, 
leaving their seeds to germinate when 
the drought is over. 


every chance of making it. 


2. TRICKLE 

Buy tree guards that trickle water 
into the soil for a few days or even 

a week. Plant a metre-long length 

of polypipe near the tree at planting 
time, or place any container that 
won't blow away next to the tree, 
with the smallest hole possible. Fill 
the pipe or container with water once 
or twice a week, so the water can 
trickle down to where it's needed, not 
run away on the hard soil. 


3. SHELTER 

Shadecloth, hail cloth, old hessian or 
spare tulle from the nearest ballerina 
will all cut down transpiration by up 


to 90 per cent. Various commercial 
preparations to spray on the leaves 
cut down the moisture lost by trees in 
summer. 


4. CAPTURE DEW AND DRIZZLE 
Rainforests capture dew and mist as the 
droplets condense on their many layers 
of leaves. You can mimic this: grow 
vines up your trees that won't compete 
too aggressively for both soil moisture 
and light but will provide more leaves 
to get each drip. The difference can 

be extraordinary. Lone trees at our 
place dehydrate in dry times. The same 
trees in the nearby groves are limp, dust 
covered, but alive. 
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In Australia, 
especially in 
summer, night is 
the gentler time 
— for humans, 
wildlife and 


plants alike. 


Young Jackie 
and fig tree. 


Plant trees 
deeply, j.- 
preferably in 
a bottomless 
container to 
force roots 
down. 
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5. MULCH 


Then mulch some more. The rainforest 
areas in our district are on the basalt soil, 
not on the granite: you see a stripe of soil 
change and the forest changes as well, 
even though they receive equal rainfall. 
It's not the rainfall that makes rainforest, 
but the quality of the soil. Add mulch 
for long enough and you'll get rainforest 
soil too, rich in organic matter that helps 
the soil retain more moisture and keeps 
the roots healthier and able to forage for 
nutrients and water. 

But ... 

Densely-packed mulch stops 
moisture from short rainfalls or drizzle 


reaching the soil below, and that's what 
we mostly get in droughts. Try a layer 
of branches, with stuff piled on top 

— not neat, but effective, and again 
mimicking what happens in a forest. 
Our forests are good at surviving 
drought as long as humans don't 
interfere with clearing, fire, heavy- 
footed stock and rampant grasses. 


6. SCAVENGE 

It is amazing the difference even the 
water you use to brush your teeth will 
make to the health of a large tree. One 


cup a day can keep a twenty-metre tree 
alive. With mulch. And luck. And a 


— 


Ghóose vines for 
á growing omyour trees : 
that Men t compete too 
vely for both soil = WL ee 


thunderstorm or two. 

Tip the contents of your teapot 
out on the garden. Collect water from 
draining vegies, rinsing pots and plates 
or refilling pets’ water bowls. 


7.WATER AT NIGHT 


The world smells sweeter at night in 
summer, The scents that the strength of 
the sun destroys come back as the air cools 
down. Not only will your plants get the 
moisture before the air sucks it back into 
the atmosphere, but you'll discover why 


wombats, roos and wallabies are nocturnal. 
In Australia, especially in summer, night is 
the gentler time — for humans, wildlife 
and plants alike. 


PS: WHY GRASS MUST GO 
This is the time of year when a wombat 
is most likely to bite your ankle as you 
wander past, and not just because they 
may have a baby to protect. Spring to 
a wombat means the grass has a lower 
protein content. 

Which is why our wombats are 


lucky that we have little grass. Our 
grass is mostly ground covers, at least 80 
species, many of which I can't identify. 
Long stretches of monoculture grass is 
an introduced concept. 

Look at what is growing on your 
ground. If it's only one or two species 
of grass, it's been colonised. Hunt out 
groundcovers native to your area. Add 
myrnong daisies, local orchids. Make 
it LOTS. When some die off in this 
summers heat, others will flourish. And 
the same in cold years, wet years, dry ... 
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. SAVE OUR FOOD — 
~ FROM SUPERMARKETS ~“ 


In this extract from his important new book, Heirloom Vegetobles, 
Simon Rickard, the former head gardener at Diggers Club, reflects on the 


ANY of us remember the days, not 

so long ago, when you could buy 
any kind of tomato as long as it was red, 
round and tasteless, any kind of lettuce 
as long as it was ‘Iceberg’, and any kind 
of cucumber as long as it was eight 
inches long and the prescribed shade of 
dark green. Driven by the commercial 
imperatives of the middlemen, all newly 
bred vegetables had to look the same 
and taste the same so that consumers 


Turk’s Turban pumpkin: worth growing 
for its Ottoman-style headwear rather 
than its insipid flavour. 
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trajectory of heirlooms. 


wouldn’t be alarmed, or distracted from 
the job of buying, as different varieties 
came and went from the supermarket 
shelves during the course of the season. 
There was no room for individuality in 
this brave new world of supermarket 
dominance. Under this paradigm, 
vegetables became little more than 
units for selling, no longer a source of 
sustenance, let alone of enjoyment. 
Then heirloom vegetables came 


along and reawakened our jaded eyes 
and palates. Far from being alarmed, 

we were fascinated by them. Heirlooms 
reminded us that food could be a 
complete sensory experience. Heirloom 
vegetables were beautiful to behold 

and delicious in unique ways; they had 
unusual names and interesting stories to 
tell about their provenance or culinary 
use. Heirloom vegetables snapped us out 
of our stupor. They woke us up to what 


known for 


was happening to our food under our 
very noses. 

The critics pronounced heirloom 
vegetables ‘edible nostalgia’. They 
brushed them aside as pretty but 
irrelevant fripperies belonging to a 
sentimental era when trifling concerns 
such as flavour were more highly valued 
than the unassailable certitudes of 
profit and efficiency. Perhaps there is an 
element of truth in that criticism. 

But really, is it so bad to feel a sense 
of passion about food, even if it doesn’t 
measure up to the hard-edged mandates 
of economic rationalism? I have never 
heard anybody accusing fine wine of 
being a ludicrously outdated Phoenician 
drink made from rotten grape juice, 
yet that is exactly what it is. Nobody 
is denouncing cheese as an antiquated 


Neolithic recipe for preserving milk, 
redundant in this age of refrigeration. 


To argue that the existence of modern 


| HEIRLOOM || 


hybrid vegetables renders heirloom 


vegetables obsolete strikes me as a bit | M EG E TA B L E S| | 
joyless. It's like asserting that there is | Ee | 
no longer a need for roast dinners in a | their history and varieties 


world that has protein shakes. | ; be 


Heirloom vegetables are exquisitely L SIMON R J 5 A 3 >| b 


beautiful, sublimely delicious, fascinating 


and unique; one can easily run out 

of superlatives when describing these 
masterpieces of human ingenuity. 

Far from being moribund museum 
pieces, heirloom vegetables are still 
being created by a vibrant network of 


individual breeders and organisations 
around the world. Vegetables and people 


Heirloom Vegetables, published by Lantern, 
have come a long way together, and I 


a $49.99. Available from earthgarden.com.au 
believe we have a lot further yet to go. and most bookshops. 
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PRESENTS FORMER HEAD GARDENER AT THE DIGGERS CLUB 


SIMON RICKARD 
WITH HIS BEAUTIFULLY CRAFTED COMPREHENSIVE GUIDE 


HEIRLOOM VEGETABLES 


BUDA HISTORIC HOME & GARDEN 
42 HUNTER ST. CASTLEMAINE 
6.30PM FRIDAY NOVEMBER 7 


AUTHOR TALK AND BOOK SIGNING 


WITH REFRESHMENTS 


$15 (includes $5 book discount on the day) 
INFO AND TICKETS (OR AT THE DOOR) 
earthgarden.com.au 
P: 03 5424 1819 


CASTLEMAINE & DISTRICT FESTIVAL OF GARDENS 
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F00D BASICS 


GROWING CRISPY CAPSICUMS 


Although capsicums originate in the tropics Wendy Bartlett explains how to 


APSICUMS belong to the 

Solanaceae family and like to grow 
in similar environmental conditions to 
their cousins eggplants and tomatoes, 
although they’re a little fussier. While 
capsicums originate in tropical regions 
they can grow well in more temperature 
climates as long as seedlings are 
transplanted into warm soil and are free 
to grow in a warm climate for four or 
five months. 

Where I live in the Adelaide Hills 
growing capsicums is certainly a 
challenge. I have to resist transplanting 
seedlings until late November when 
the soils are warm. Seeds need 20°C to 
germinate and air temperatures of 30°C 
are needed for fruit to ripen. Even with 
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cultivate them in cooler climates. 


my shortened growing season, the effort 
to grow them is worth it when I bite 
into the sweet, crispy flesh, which is 
bursting with flavour and nutrition. 


GROWING CONDITIONS 
Choose a warm spot in the garden, 
preferably with some shade during late 
afternoon, as temperatures consistently 
above 38 °C can cause blossoms to fall 
off, thereby affecting fruit formation. 
Capsicums need good air circulation 
as humid conditions increase chances 
of fungal diseases. When preparing 
the soil keep in mind they have an 
extensive root system so a deep, fertile 
soil is necessary. Deep watering less 
often is all that is needed and, of course, 


don't forget to mulch. They require 
high levels of calcium to avoid blossom 
end rot. Adding lime or dolomite 

to the soil increases the pH, making 
nutrients like calcium more readily 
available to the plants. 

Once plants are established, place 
three 60 to 90 cm-tall stakes around 
each plant at a slight angle leaning 
away from the plants. These will 
provide suitable support as they grow to 
maturity (about a metre high) and will 
reduce the number of branches snapping 
under the weight of the fruit. Regular 
weekly deep feeding of a seaweed liquid 
fertiliser or homemade liquid fertiliser 
is beneficial once fruit has set. Pick 
regularly to encourage more flowers. 
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One red capsicum is said 

to contain enough vitamin 
C to meet the daily needs 
(45-95 mg) of ten people. 


Red capsicums have twice 
the vitamin C of green ones. 


Chocolate (Not to Tas): dark 
chocolate skin and brown-red inside 
(75-95 days) — Eden Seeds. 


Eating capsicums has been known to 
improve the condition of skin and is 


Capsicums can suffer from fungal good for eyesight. It assists the immune Perennial (Not to Tas): good for 

diseases like Fusarium or Verticillium system, lowers blood pressure and helps tropical areas, lasts up to three years, 

wilt like tomatoes, but practising reduce cholesterol. It can speed up bush to2m tall — Eden Seeds. 

crop rotation can help reduce this metabolism, so assisting in weight loss; Mini Sweet Mix and Seven Colour 

risk. Seedlings are prone to attack by it has antioxidant and anti-inflammatory Mix — Digger’s Seeds. 

soil-borne fungi, Pythium or collar properties, releases endorphins reducing 

rot, which causes a condition known pain, has a mild laxative effect and is 

as damping off, which rots the stem beneficial for diabetes sufferers. L i \ 

causing the plant to die. To avoid this NS Collect some seaweed and leaves from 

don't overwater plants and transplant I INS comfrey, horsetail, nettle and chamomile 

into beds with good air circulation and a Golden Californian Wonder (Not and fill half a plastic garbage bin and 

light, friable soil. to Tas): fruit matures green, turning then fill to the top with rainwater. 
Aphids, mites and whitefly can be a yellow to orange. Allow to decompose for a few weeks in 

problem só regular observation is essential Cherrytime (Not to Tas): compact bush a shaded area and then fill half a bucket 

if you are to eliminate these pests before with smooth, glossy round fruits to with mixture and the other half of 

they do great damage. Fortunately, there 50 mm (53 days, great for cooler areas rainwater and water foliage once a week 

are organic sprays like pyrethrum that can with shorter growing season) — Eden during warm, wet weather if fungal 

effectively eradicate these pests. Seeds. diseases are present. 
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If you want to do more than harness the sun's 
energy to grow plants, try photovoltaic panels. 
Be careful mowing lawns so as not to flick rocks 
onto glass panels. 


harnessing 


SUN POWER 


Jim Cherry describes his journey to install grid-connected 
solar power, and the system's performance since 2010. 


GREW up with a 32-volt home 

lighting plant operated from the 
diesel-powered milking machines 
in my parents’ dairy at Lismore in 
northern New South Wales. But 
even though weld been interested 
in generating our own solar power 
for three decades it was while 
attending Mudgee Small Farms 
Field Days in 1986 that we bought 
two 40-watt solar panels. We used 
them for running a remote electric 
fence, pumping water for livestock, 
circulating water in a fish pond, 
keeping our backup battery fully 
charged for camping, starting cars, 
operating 12V garden lights and 
running the circulation pump on 
our solar hot water system when the 
mains supply failed. 

I did years of research considering 
size, orientation, angles, types of 
panels and inverters; how much 
power we needed, storage, losses 
due to system age, dust, weather and 
long cables; imported components, 
life expectancy of the panels and 
inverter and their cost; and reducing 
our impact on the environment and 
the extent of government incentives 
to install — phew! We finally signed 
and had our system operating by 
November 2010. I decided that a 
dual-purpose inverter, which could 


charge a battery bank and feed excess 
power to the grid, would be ideal 

for our situation. Technology only 
produced such a unit several months 
after we purchased. 

I found it very hard to get real 
answers because most people were 
salesmen only interested in selling 
their own product on commission. I 
found a retired installer/businessman 
with over 30 years experience 
who was able to relate his own 
experiences and point us in the 
right direction. When considering 
size we looked at our power bill and 
found our average daily usage for 
each season. It fluctuates from day 
to day with the amount of cooking, 
refrigeration, heating, cooling, 
entertainment, number of people at 
home and power tool use, but it does 
average out over the year. 

Before looking at size we 
considered power saving devices 
such as replacing incandescent 
lights, efficient refrigeration, house 
insulation and air circulation to 
reduce heating and cooling costs and 
switching off lights and power points 
when not in use. We tailored our 
pumping system to reduce electricity 
costs by pumping to header tanks 
and relying on gravity feed for both 
garden and house. The header tank 
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POINTS TO 
REMEMBER 


The sun's energy is free and 
sustainable. We harness as 
much as we can to reduce 
our reliance on unsustainable 
energy resources. 


® Solar arrays are 
affordable at full return on 
investment within four to five 
years. 


© Any roof area facing 
north (or northish) can be 
used to install a photovoltaic 
array. 


@ Technology is always 
improving so install now 
and update with the latest 
technology later. 


@ Always do your 
homework and use neutral 
consultancy agents. 


® Read outputs daily to 
discern any malfunction in 
panels, inverter or wiring. 


® Solar arrays can be used 
as grid-connect systems, 
stand-alone systems using 
batteries, or as a hybrid. 


gives us water during power outages 
while our neighbours run around with 
buckets. 

The best hours of sunlight occur 
between 10 am and 3 pm. Production 
outside these hours is a bonus. Our 
house isn’t oriented correctly; however, 
our two other buildings, the garage and 
guest accommodation, have roofs at 
seven degrees east of north. The roof 
pitch was set at about.17 degrees while 
ideally for our latitude it should have 
been 31 degrees. Higher roof pitch 
may give better winter production but 
steeper roofs increase safety risks for 
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cleaning. While I did ask questions 
about a freestanding tracker I found 
with an extra couple of panels any 
power gained would soon be covered. 
During 2010, leading up to installing 
photovoltaics, panel prices were rapidly 
dropping. 
install and the waiting list was growing 


There were big incentives to 


beyond six months in some regions. 

We were able to piggyback onto a local 
buyers’ group and choose our own 
panels, and were installed and connected 
to the grid within a month. Following 
the warnings about some cheap imports 
we decided to purchase better known 
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Sharp panels at the higher end of the 
market. With our state government's 
(formerly) generous feed-in tariff, our 
panels would pay for themselves in 
about 48 months if we didn't use any 
electricity; in fact we have to wait for 
515 years with free electricity every 
month. 

We have been very happy with our 
installation, which produces more than 
we use every quarter. When our feed- 
in tariff contract period ends after six 
years we are not sure we want to give 
away our unused power production 
during the day only to buy it back at 


Jim's solar collecting devices include the grid- 
connect photovoltaic array, vacuum tubes to 
heat water and smaller PV panels to operate 
small devices. His family live in a deep north— 
south valley restricting direct sunlight by nearly 
two hours per day. 


The website pvoutput. 
org displays graphics 

to indicate periods of 
clear blue sky and sunny 
days with high power 
production or cloudy 
to wet days with lower 
production. 


Jim's graph of his total 
power production for 
43 months indicates 
seasonal and monthly 
variations. 


night time at top dollar. We have three 
alternatives for the future: remain fully 
grid-connected; develop a hybrid system 
where one of our panel strings will be 
used to charge a battery bank for lights 
and small power loads, while the surplus 
is sent to the grid, with a dedicated 
circuit for heavy power usage such as 
washing machine, retrigeration, electric 
stove and power tools; or go stand- 
alone with a huge battery bank to run 
everything. 


4$ P'VOutput 


Weicome, PVOutput is a free service for sharing and comparing PV output data 
if you own a solar system please contribute your power output readings. 
Home | Latest Outputs | PV Ladder | PV Donut | Daily Outputs | Live Outputs | Teams | About | Register 
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Our Photovoltaic System Production after 43 Months 


Nov 2010 

to Oct 2011 
® Produced 

7787 kWh 


Nov 2011 
to Oct 2012 
Produced 
7769 kWh 


Nov 2012 

p to Oct 2013 
Produced 
8470 kWh 


Nov 2013 

m to May 2014 
Produced 
4974 kWh 


Total Produced 
29 Megawatts 


o 
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PERMIE JOURNEY 


Sandor sells pine 
mushrooms, daik 


O YOU buy your vegetables and 

other products from 'the fresh 
food people’? Do you wonder how 
asparagus imported from South America 
and oranges from the USA can be 
labelled ‘fresh’? Do you wonder how 
far your vegetables have travelled to get 
to your local shop or supermarket? If 
you are left grasping for answers, have 
you considered supporting your local 
Farmers' Market? 

The Australian Farmers’ Market 

Association website, farmersmarkets.org. 
au, lists hundreds of markets in every 
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state and territory (except the Northern 
Territory) and I was amazed to find 83 
in Victoria alone, covering the whole 
State; town and country. Most of us 
who try to grow our own vegetables 
know it is exceedingly difficult and 
time-consuming to produce more than a 
small proportion of our food, especially 
over the lean winter period in southern 
climes. 

Those of us lucky enough to have 
access to a Farmers’ Market not too far 
away know how different the buying 
experience can be. Chatting to the 


FORAGING 


at farmers’ markets 


Bruce Hedge's gaze extends from the produce of the earth to the wonders of the heavens. 


people who actually grow the food 

can be very liberating, and if you're an 
aspiring backyard vegetable grower, it 
can be very instructive to observe what 
grows in the local area, simply by going 
from stall to stall. There's something 
very satisfying in taking your shopping 
trolley around the stalls, supplementing 
your own small efforts at vegetable 
growing with produce which seems to 
have a personal connection with you in 
a way supermarket mass produced stuff 
just doesn't have. The variety of food at 
Farmers’ Markets is much greater than 


die" 


Bernie from Trentham has a huge 
range of vegetables every week. 


we can produce ourselves, and we tend 
to go back each month to replenish such 
staples as good cheese and pickles from 
the actual makers. I am always delighted 
to find exotic seasonal produce such 
as foraged pine mushrooms presented 
beautifully at reasonable prices which 
weren't there last month, and probably 
won't be next month! Sandor, my 
mushroom man, is very knowledgeable 
on fungus facts, and always has time to 
share his hints about preparation and 
taste. In the non-mushroom season, he 
grows five of the more unusual potato 
varieties, as well as certified organic fruit 
and vegetables. It is also pleasing to see 
the value-adding that many vendors 
put into their products. Honey, jams, 
pickles, preserves, and fruit leather all 
made from home-grown ingredients, not 
imported from half way round the world 
and dumped here at ridiculously cheap 
prices. 

I particularly like the stalls where 
they have photos of their farms showing 


how it’s all done. Local legend Josh 
has become the chicken manager of 
Seven Hills organic farm in the Kerrie 
Valley, and has been the recipient of 
many awards for his Rainbow Eggs at 
the tender age of twelve. He has lovely 
photos of their farm at the stall, and a 
website telling more of their story. 

The Victorian Farmers’ Markets 
Association has a rigorous accreditation 
program, and random inspections at 
markets, so consumers can be confident 
that“ ... this producer grew or raised 
the produce available at this stall”. 

I hope other States have a similar 
program. 

One of the sidebars to the monthly 
market in our area is the produce 
swap set up by members of the local 
sustainability group. People are invited 
to bring excess stuff from their larder 
or garden, and swap it for excess stuff 
other people bring. It’s on a “take 
what seems a fair exchange to you for 
what you brought along" basis and it 


Those of us lucky 
enough to have access 
to a Farmers Market not 
too far away know how 
different the buying 
experience can De. 


seems to work. Sometimes in summer, 


everyone arrives with 20 zucchinis, but 
then the swap is of recipes for excess 
zucchini! It’s also a great way of getting 
to know other locals sharing the same 
ideas. 

Two issues ago, I alerted you all to 
an unusual moon eclipse that happened 
on 15 April 2014. We had a great view 
in central Victoria after the moon got 
above the low cloud, and we're going 
to be blessed with another much more 
accessible one on 8 October 2014. In 
the eastern States the eclipse, weather 
permitting, will be visible right through 
from ingress in the early evening, to 
totality, and then out to full moon again 
at around midnight. Adjust times for 
other States. Moon eclipses are safe to 
view, and provide a good opportunity 
to explain to children how a very small 
part of our great universe comes to our 
backyard, so to speak! Check a search 
engine closer to the day for details. 

I'm off to collect the eggs. 
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CREATIVE CULTURE 


€dited by Judith Gray 


STRAW BALE GARDENS 


By Joel Karsten 


Published by Cool Spring Press 
Soft cover, full colour, 144 pages 
$24.95 


Now here is the inspiration for anyone 
and everyone to start a food garden, 
regardless of the soil type you inhabit. 
Use this book to learn how to condition 
straw bales into a perfect growing 
medium. Here is the path to the 
ultimate no-dig garden. Joel is a keen 
vegetable grower and this book is jam 
packed with possibilities. Turn a car park 
into a productive food garden overnight. 
Stake and back fill, build climbing frames 
and much more. This book is filled with 
photos and beautiful illustrations to get 


FIBRE ARTS 
AUSTRALIA 


Workshops for Textile 
Artists and Crafters 


If you are the tactile kind and enjoy 
textiles and fibre of any type here 

is a dream come true. Imagine a 
community of passionate artists 

and crafters who gather regularly 

for workshops, delivered by artists 
and tutors from all over the world. 
Glenys Mann of Fibre Arts Australia 
is organiser and coordinator of these 
fantastic events that leave participants 
totally inspired and connected with 
other fibre buffs. Glenys, a textile 
artist and tutor herself, has been 
attending international forums and 
fibre/textile events for well over 30 
years. Glenys is without a doubt one 
of the most dynamic people I have 
ever met. She is constantly sourcing - 
new and quirky tutors and always 
heading off on a journey of discovery 
herself. Glenys has seen a vibrant 
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the planting juices flowing. 

In approximately 12 days a strawbale 
(not hay) can be prepped and ready to 
plant into. Straw has excellent water 
holding properties, no seed so less 


— — Jehn Garrett, USA 


textile community grow from strength 
to strength and has helped people of all 
ages, from all over the world, connect 
and explore their creative potential. 
Share skills, ideas, concepts and forge 
friendships like no other at these unique 
events. : 

Fibre Arts Australia has been 
running these events for 15 years. 

"Fibre Arts Australia is like one huge 
family,” Glenys says. "When you walk 
through the front gate on the first day 
of a Fibre Arts event, it’s like coming 
home to a comfy pair of slippers and a 


Breakthrough Method 


GARDEN 


weeding and when the growing season is 
over the straw breaks down and becomes 
delicious compost. 

This book has a great growing 
guide and planting tips. No matter if 
you're in a warm or cold climate this is 
a wonderfully simple solution that has 
been staring us in the face. There is no 
doubt I will use this method to plant out 
my sweet potato this year. 

I love it. 


‘Rolled Beverage Bark 
Basket’ — John Garrett, USA 


warm cuppa! The friendship and the 
creativity that is Fibre Arts continues 
with you long after you’ve returned 
home.” 

Workshops include felting, stitching, 
natural dying, printing, weaving, 
alternative books, papermaking, 
jewellery and painting. Live-in at 
well-appointed venues for five days 
and immerse yourself in a world of 
creativity. : 


* For more details go to fibrearts.jigsy.com 
and conversations. jigsy.com. 


VOICES OF TRANSITION 


Documentary Film by Nils 
Aguilar, Milpa Films 
Available from voicesoftransition. 
org and via roninfilms.com.au 


Here is an inspirational documentary 
film that examines the threat to Global 
Food Security. Looming resource and 
energy scarcity create huge pressures for 
agricultural production. This movie is an 
educational tool for the Transition Towns 
Movement — a movement of like- 
minded people from around the world 
who are promoting smallscale organic 
food growing in urban communities. 

Oil dependence is a key vulnerability 
for food security and must be addressed. 
By moving away from industrialised 
agriculture, back to a decentralised system 
we can address issues such as Greenhouse 
gas emissions and climate change. We can 
reduce dependency on large corporations 
such as Monsanto and Bayer. 

Filmmaker Nils Aguilar uses 
interviews with French, English and 
Cuban farmers and agricultural experts 
to explore the contrast between the 
industrialisation of food production 
and the organic alternatives. Visit soil 
scientists, agroforesters, organic farmers 
and community gardeners to get a full 
picture of the possibilities. 

This film visits Cuba to offer real 
life alternatives for the looming crisis. 
In the early 1990s Cuba was cut off 
from an abundant supply of crude oil. 
As a result community gardens and 
urban farming developed. Food is 
grown organically and farmers are not 
dependent on artificial fertilisers and 
modified seeds. Here is a true example 
of sustainable development. 

This is a movie of hope and 
encouragement. It is about growing 
communities, sharing skills and an 
abundance of fresh, tasty food. It will 
motivate people to network and grow 
greens. Share it with your friends. 


Email a top photo of your vegie, fruit or herb patch no matter 
how grand or humble — to editorial@earthgarden.com.au 

— with DVD, COMP in the subject line. Please include a 
brief caption and your postal address, and tell us how you've 
minimised your oil dependence in your food growing. 

Closes | November. Winners notified. 


Photos courtesy of Milpa Films 
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SOLAR CUSTOMERS WANT 
ENERGY STORAGE 


Solar industry figures are speculating 
that by the end of 2014 around 1000 
households per year will be quitting 
the electricity grid for battery storage, 
as solar households look for ways to 
use the energy they generate rather 
than 'give it away' to electricity 
companies. It's been suggested by 
'Solar Choice' that around 15 to 
20 per cent of solar customers are 
seriously enquiring about storage - 
with that rate increasing every month. 
Solar rooftops are projected to 
rise sixfold in the next 15 years, and 
many companies are poised to offer 


72 earth garden 169 


Battery home storage may soon be seamless, automatic and much cheaper. 


home storage solutions in coming 
months. Investment bank, UBS, 
recently announced that households 
in Australian cities may find it 
worthwhile to go 'off-grid' within 
four years. Another major investment 
bank, Morgan Stanley, has warned of 
an approaching ‘tipping point’ and 
the CSIRO believes that half of all 
domestic power demands could be met 
by solar with storage on-site. 

The paltry amount now paid by 
electricity companies for householders’ 
solar power exported to the grid is 
acting as a great incentive to create 
simple, affordable battery storage 
solutions so householders can use all 
their own power themselves. 


Meanwhile, Australians continue to 


install rooftop solar at a rate of more 
than 15,000 households a month, 
according to new data from Green 
Energy Trading, adding peak capacity of 
64.8MW in the month of June. A total 
of 92,045 households added 389MW of 
rooftop solar in the first half of 2014, 
which is less than when feed-in tariffs 
were at their peak, but more than most 
independent experts predicted. The 
data also shows that doubt over the 
Renewable Energy Target and other 
clean energy policies does not appear 
to be affecting Australian households, 
who continue to install rooftop solar at 
higher than expected rates. 

— Solar Choice 


LD 
ML 


GUIDE TO INSTALLING SOLAR 


The Clean Energy Council has 
published a free guide to buying 

and installing rooftop solar power 
systems. The guide cover such 

topics as: what size system to install; 
notifying your electricity company; 
choosing a trustworthy installer; costs; 
government incentives; contract issues; 
maintenance and more. The guide can 
be downloaded as a free pdf booklet 
by searching: 'CEC Guide to Installing 
Solar PV for Households’. 


REMOVEABLE SOLAR HEAT 
PUMP — NO TANK NEEDED 


The BOLT-ON is a highly efficient, 
stand-alone solar hot water system, 
designed to produce all the hot 

water required in residential and 
small-medium commercial settings. 

It provides an easy and affordable way 
to go solar: saving up to 75 per cent 


7 


Installing the best solar rooftop system requires research. 


of hot water heating costs or up to 
one third of the average household 
electricity bill (compared to electric 
element or gas bottle water heaters). 
That's around $600 per year for the 
average family home. 

The BOLT-ON is a great solar 
option for renters, because it does not 
require solar panels on the roof, is easy 
to install and is portable. No roof-top 
solar panels are required — the BOLT- 
ON is a heat pump that doesn't need 
direct sunlight, so it can be placed 
in the shade, and can heat water 
day and night in any temperature 
between -5?C and 45?C. The unit is 
light (weighing less than 60 kg) and 
portable — so is great for renters or 
those moving house. It can be easily 
paired with solar PV (photovoltaic) 
panels for completely free hot water, 
and can be retrofitted to most existing 
hot water storage tanks so there's no 
need to chuck out your current tank. 

The BOLT-ON uses a reverse 
application of the technology found in 


The Bolt 


-on is perfect for people 
renting or about to move house. 


household fridges, utilising the solar 
heat present in the air around the unit. 
The unit contains a refrigerant that 
boils at -26?C. This means that at 

any air temperature hotter than this, 
the refrigerant liquid becomes a gas, 
which can be compressed. When you 
compress air it gets hot (like when you 
put your finger over a bike pump and 
pump). The BOLT-ON uses a very 
small amount of electricity (enough 
for household PV solar panels to 
power) in order to run a compressor. 
This compresses the refrigerant gas to 
superheat at 95°C. This heat is used 
to heat your hot water via the BOLT- 
ON’s Dynamic Cycle heat exchanger, 
and the water then goes to your water 
storage tank, ready to be used. The 
BOLT-ON can be used with existing 
hot water storage tanks — just unplug 
your existing heating system and 'bolt 
on the BOLT-ON'. 

For more details visit: www. 
siddonssolarstream.com/products/ 
bolt-on. 


earth garden 169 73 


No other jacket 
gets close to 
aonoW 


eopard 


NOW: 


LEOPARD 


x 


Australia’s ultimate Goretex jacket with foldaway 
hood and removable polar fleece inner jacket. 


Three-ply Japanese, export-quality Goretex 
— the most durable, waterproof and 
breathable fabric on the market. 


Fully removable black, | 00-weight, 
mesh-lined polar fleece jacket, 
unzips from inside your jacket 
— also embroidered with the 
Snow Leopard logo. 


Top-quality construction, zips and 
fastenings. Road-tested in tough 
Himalayan trekking conditions over 
the past five years with zero faults. 


Ethically manufactured in a small 
factory in Nepal. 10076 of all profits 
help fund the Earth Garden 
Foundation's solar lighting p 


in Himalayan villages. Each 
is numbered s@ 


~ Call (03) 5424 1814 
or visit 
www.egfa.org.au 
to order your jacket. 


EARTH MARKET 


A Skippy grain mill can make fresh flours and rolled 
grains in your own kitchen, full of nutrition and taste, 
just as nature intended. Available in both hand and 
electric models, it's easy and economical, with many 
top health benefits — a grain mill for life! 


Operating out of the south-east suburbs of Melbourne, 
Viawoopi Landscaping creates beautiful landscapes and 
designs that engage, inspire and teach. Viawoopi are the 
first in Melbourne to specialise in Beescaping, crafting 
gardens for you and the bees, and pride ourselves on 
our sustainable principles. 


Established in 1998, Green Point Design is experienced 
in all aspects of sustainable architecture. Our clients 
have diverse requirements which we help transform 
into beautiful, harmonious and functional buildings. 

We are a small, friendly office and tailor our services to 
suit each project. 


These unique, hand forged, Australian made bladed 
tools of unparalleled quality and traditional design 

are now available direct from our forge. Used by 
farmers, government departments, tradespeople and 
home gardeners for over 15 years. You will love these 
heirloom tools. 


Ecohabitat Design engages with clients to formulate a 
design which addresses their individual needs as well as 
being site specific and client responsive. Exploration 
of form, function, aesthetics and materials, including 
reclaimed materials and elements is undertaken. 
Projects undertaken range from new houses to 
renovations and additions. 


Nature's Threads offers an exclusive range of fashion 
garments by young Australian designers committed to 
the design and manufacturing of socially conscious and 
environmentally friendly fashion. This growing design 
philosophy includes the use of fabrics made from 
fibres found in nature and adopting socially responsible 
production methods. 


SKIPPY GRAIN MILLS 

PO Box 747 

Katoomba, New South Wales 
Phone: (02) 8205 7304 
SkippyGrainMills.com.au 


VIAWOOPI LANDSCAPING 
bec@viawoopi.com 

Find us on Facebook 
Phone: 0423 912 718 
viawoopi.com 


GREEN POINT DESIGN PTY LTD 
320 Neill Street 

Ballarat, Victoria 

Phone: (03) 5338 8260 
greenpointdesign.com.au 


HAND FORGED TOOLS BY 
MICHAEL DRINKWATER 
289 Middle Creek Road, 
Greta South, Victoria 3675 
Phone: 0417 381 872 


handforgedtools.com 


ECOHABITAT DESIGN 
385 Magill Road St, 
Morris, South Australia 


Phone: (08) 8332 5508 
ian @ecohabitatdesign. 
com.au 


NATURE’S THREADS 

22 Ebenezer Place, 
Adelaide, South Australia 
Phone: (08) 8232 1376 
info@naturesthreads.com.au 
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Spoil your chickens with a Red Comb Chook Feeder. 
Made in Australia for Australian conditions our product 
gives you peace of mind when you're away. Chickens 
will be fed and rodents will go hungry. Delivered fully 
assembled for only $146 *P&H — order yours today! 


For |5 years we have sourced our products from 
Germany's foremost natural paint manufacturer who 
pride themselves in offering the finest natural paint 
products for renovations, new buildings, strawbale and 
heritage applications. Fully declared ingredients make 
these products an easy choice. 


The Really Green Shop is a one stop shop for a wide 
range of earth friendly and sustainable products for 
your home. All products are shipped using eco-friendly 
packaging with no plastic, and all orders are carbon 
offset.at no additional cost. 


Our aim is to inspire and enable people to grow their 
own produce. Join us on one of our permaculture 
courses or sustainable living workshops and visit our 
display farm in Margaret River WA where you can see 
our trials, errors and triumphs over the years. 


Irrigatia automatic solar irrigation systems work out 


how much water your plants need and water accordingly 


by slow drip, every three hours, from any-sized, clean 
still water source. Perfect for pots, living walls and 
vegetable gardens. And it works whether you're home 
or on holiday! 


Judy started to make pure bees wax candles in 1974. 
Pure bees wax has many uses besides candles. She 
still enjoys hand crafting pure bees wax candles, and 
talking about the many other healthy uses of bees wax 
gained from her 40 years of experience. 


RED COMB CHOOK FEEDERS 
38 Batman Avenue, 

Mt Eliza, Victoria 3930 
Phone: 0418 326 971 
redcombchookfeeders.com 


THE NATURAL PAINT COMPANY 
PO Box 287 Port Macquarie, 
New South Wales 

Phone: (02) 6584 5699 
naturalpaint.com.au 


THE REALLY GREEN SHOP 
15-17 Dudley Street, 

West Melbourne, 

Victoria 3003 

Phone: 1300 077 337 
thereallygreenshop.com.au 


FAIR HARVEST 

jodie Q fairharvest.com 
Phone: (08) 9758 8582 or 
0439 568 131 
fairharvest.com.au 


WATERWAND 

25 Wallace Rd, 

Seville, Victoria 3139 
Phone: (03) 5964 3950 
irrigatia.com.au 


CANDLES BY BEREDEN 
23 Elizabeth Street 
Edenhope, Victoria 3318 
Phone: (03) 5585 1790 
bereden.com.au 


EARTH MARKET 


Since 1898, the craftsmen at DeWit in Holland 
have been hand forging some of the finest tools in 
the world. Known for their durability, quality and 
craftsmanship, DeWit tools are old-fashioned tools 
blended with new technology. Hand Forged from 
tough boron steel. Guaranteed a lifetime. 


Cabins, tipees, camping and bushwalks in an 
extensive private habitat reserve, 50 minutes south 
from Hobart. As a true eco-retreat, our protected 
and growing forests, combined with solar electricity 
and wood heating make us 3800 tonnes pa carbon 


positive. 


Cheeselinks supply a complete range of cheese 
and yoghurt making ingredients and equipment, 
including our very own Yoghurt Maker! Our 
experienced staff are available to help solve any of 


your cheese and yoghurt making problems. 


Weed control without toxic chemicals. Eliminate 
weeds naturally and effectively with our popular 
weed burner. One of many products in our organic, 
biodynamic and eco friendly range. Visit our online 
store for Biodynamic 500 prep, gardening and 
composting guides, books, glass seed germinators 
and more. 


Hands-on post disaster community resilience 
training, Permaculture Aid Certificate courses 

in October 2014 and ongoing internships at 

our 10 hectare demonstration field school in 

the Philippines. Learn from worlds' leading 
permaculture aid veteran - Steve Cran. Aid for the 
earth, Aid for the people. 


Earth friendly cloth reusable pads for menstruation, 
pants liners and urinary incontinence. "Love the bright 
colour combinations and perfect shaping of your pads 

— just the right size and as discrete as a commercial 
ultra-thin." (Mindy) Mention EG and receive a free 
cloth bag with purchase. 


EUROPEAN TOOLS 
AUSTRALIA 
info@dewitaustralia.com. 
au 

Phone: (03) 9787 8864 
dewitaustralia.com.au 


HUON BUSH RETREATS 
300 Browns Road, 
Ranelagh via Huonville, 
Tasmania 

Phone: (03) 6264 2233 
huonbushretreats.com 


CHEESELINKS 
15 Minns Road 


Little River, Victoria 3211 


Phone: (03) 5283 1396 
cheeselinks.com.au 


BYRONSHOP.COM 
PO Box 148, 


Warburton, Victoria 3799 


Phone: (03) 9013 1136 
byronshop.com.au 


GREEN WARRIOR PERMACULTURE 


Barbaza, Panay Island, 
the Philippines 


green.warriorsteve @ gmail.com 


greenwarrior 
permacultureaid.org 


RAD-PADS 

115 Coogee Street 
Tuross Head, 

New South Wales 
Phone: 0408 517 796 
rad-pads.com 
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Learn from decades of experience! Short courses 
to diplomas. Landscaping, Permaculture, Organics, 
Mudbrick Construction, Natural Healthcare for 
Animals, Self-Sufficiency, Herbs, Poultry, Alternative 
Energy, Goats, Pigs ... and much more! Also see our 
range of colourful informative ebooks at 


www.acsbookshop.com. 


Beautiful things for a better world. Ecolosophy is 
an Australian online eco store brimming with green 
goodness. Featuring a range of beautiful, ethical 
and sustainable wares, you can shop in peace, 
knowing that what you buy will be good for you 
and good for the planet. 


Do you dream of building your own home? Do 
you need earth friendly and inspiring examples? 
The Owner Builder magazine will provide you with 
technical advice and regular inspiration, featuring a 
wide range of owner builder projects nationwide. 


Available from newsagents or subscribe direct. 


Everyone can grow their own healthy food and 
The Diggers Club can show you how. From garden 
advice to monthly workshops, we are committed 
to helping you succeed in the garden. Become a 
member today for discounts across our range of 


heirloom seeds and flowers. 


In the valley of the Bellinger River you'll find Amelia 
Franklin's coffee roastery dedicated to sourcing 
Fairtrade organic and seasonal coffee from around 
the world — roasting it with skill, heart, ethics and 
passion and delivering it to you with all the support, 
equipment and expertise you need. 


Krinklewood is a Certified Biodynamic Organic, family 
owned vineyard located in the picturesque Hunter 
Valley. Every aspect of vineyard and farm is managed 
in a holistic and sustainable way. Our organic wines 
are available from our cellar door and online. 


ACS DISTANCE EDUCATION 
PO Box 2092, Nerang MDC, 
Queensland 4211 

Phone: (07) 5562 1088 
acs.edu.au 


ECOLOSOPHY 

hello Q ecolosophy.com.au 
Find us on Facebook, 
Instagram + Pinterest 
ecolosophy.com.au 


THE OWNER BUILDER 
PO Box 64 


Stockton, New South Wales 


Phone: 0402 428 123 
(Mon & Thu 10am-2pm) 
theownerbuilder.com.au 


THE DIGGERS CLUB 

PO Box 300 

Dromana, Victoria 3936 
Phone: (03) 5984 7900 
diggers.com.au 


AMELIA FRANKLIN 
FAIRTRADE COFFEE 

Shop 2 / 44 Hyde Street, 
Bellingen, 

New South Wales 2454 
Phone: 1300 720 799 
ameliafranklin.com.au 


KRINKLEWOOD BIODYNAMIC 


VINEYARD 
712 Wollombi Road, 


Broke, New South Wales 2330 
on Facebook and Instagram 


@krinklewood 
krinklewood.com 
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WWOOF is Workers 
A í on Organic-Farms 


= 


Neoflam is the preferred choice for health smart 
Australians, with stylish and unique designs, green 
manufacturing techniques and free from PFOA and 
PFTE. Neoflam pans are light, super easy to use and 
clean, taking all the heat your kitchen generates with 
no toxic chemicals leaching into your body. 


Birdies new Heritage timber range is an exciting 
new addition to their already comprehensive range 
of modular garden beds. The Heritage range is 
manufactured from sustainably sourced chemical free 
cypress — durable and naturally termite resistant. 
Combining two or more kits creates hundreds of 
possible shapes and sizes. 


We aim to distribute traditional open pollinated 


varieties of vegetable seed, preferably Australian varieties 


and organically or bio-dynamically grown. The seed 
is nutritious, better tasting, and easier to grow. Home 
gardeners can enjoy relaxation and quality from a 
rewarding hobby. Call for a free colour catalogue. 


Milkwood provides world-class education in 
Permaculture design and hands-on skills. Our 
unique, best-practice courses and workshops give 
you the skills and confidence to create permanently 
sustainable systems at a home or community scale. 


Travel Australia as a Willing Workers on Organic 
Farms volunteer, working on organic farms in 
exchange for food and accommodation. Over 

2600 WWOOF Hosts; a great variety of properties 
practising biodynamics, organics and permaculture. 
Make lasting friendships and learn about organics at 


the same time! 


Mind food! Scything PLUS workshop. September 
26-28 are THE dates for Scythes Australia’s next 
workshop weekend at Hazelcombe Farm, Mudgee. 
Sustainability, self reliance, fermented foods, 


innovative tools and practices, horse drawn ploughing, 


blacksmithing, woodworking, scything and more. 
Network with enthusiasts from all around Australia. 


NEOFLAM AUSTRALIA 
Unit 2, 13 Towers Drive, 
Mullumbimby, 

New South Wales 2482 
Phone: 1300 507 330 
neoflam.com.au 


BIRDIES GARDEN PRODUCTS 
Phone toll free 

1300 424 734 
birdiesgardenproducts.com.au 


EDEN SEEDS 

MS 905 

Lower Beechmont, 
Queensland 

Phone: (07) 5533 1177 
edenseeds.com.au 


MILKWOOD 

1466 Campbells Creek Road, 
Mudgee, New South Wales 2850 
Phone: (02) 6373 7763 
Milkwood.net 


WWOOF AUSTRALIA 
2166 Gelantipy Road 
W Tree, Victoria 
Phone: (03) 5155 0218 
wwoof.com.au 


HAZELCOMBE FARM 

IC Totnes Valley Road 
Totnes, New South Wales 
Phone: (02) 6373 4270 
scythesaustralia.com.au 
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LISMORE MOUNT PLEASANT 
FARMERS MARKET FARMERS MABKET 


Lismore Showground, | Mt Pleasant Showgrounds 
Alexandra Parade, NSW Melrose Street, Mount Pleasant, SA 


Saturdays 8am—I2noon Saturdays 8am—I 2noon 
lismorefarmersmarket.com.au mpfm.org.au 


“WARRAGUL 
FARMERS MARKET 


112] Civic Park, Warragul, VIC 


Every 3rd Saturday 
of the month 


| warragulfarmersmarket.com.au 


PROM COUNTRY 
FARMERS MARKET 

212] FWMAC Hall Grounds, 

Main Street, Foster, VIC 


3rd Saturday of month 
8am—I2noon 
pcfm.org.au 


NEW BRIGHTON 
FARMERS MARKET 


"^ — MULLUMBIMBY — 
F FARMERS MARKET || 


| B Mullumbimby Showground, F 
| s "am Arm Road, Mullumbimby, NSW | 


(2, Fridays 7am—| lam 


| New Brighton Oval, 
‚River Street, New Brighton, NSW 


| mullumfarmersmarket org.au 


: KALANGADOO " THE GAP 
FARMERS MARKET FARMERS MARKET 


19 Eliza Street | 1111 Waterworks Rd, 
Kalangadoo, SA EX y The Gap, QLD 


Jnd & 4th Sundays 
6:30am—I lam 


thegapfarmers.com.au 


HASTINGS 
FARMERS MARKET 


Wauchope Showground, 
NSW 


4th Saturday of month 
8am—I2noon 
vocalpointevents.com 


Saturdays I0am-Ipm 


AQUAPONICS TT n m 


Aquaponics is all about growing Organic m B TOvrs & HEATERS 2 
Veggies, Herbs, Fruit Trees and Fish in your 
own backyard using a recirculating system, 


consisting ofa garden bed & a pond. We have used our three generations of 
experience to design one the most 
The waste from the fish, such as Trout, Yellow efficient, environmentally friendly 


Belly, Silver Perch is used as fertilizer for the wood heater ranges in Australia 


plants. 


We supply Full Systems, Media, Fish food, RAM . alain Wine 


Pumps, Parts & Accessories. We can order Seymour, Vic, 3660 
Fish and we also hold Workshops an f www.Scandlastoves.com.au 

. Be j MOSS d, o Phone: 03 5792 2388 E 
course, give good advice. 


Castlemaine Aquaponics 

16 Elizabeth St 

Castlemaine VIC 3450 

PH: 03 54722007 

FAX: 03 54705116 
info@castlemaineaquaponics.com.au 


www.castlemaineaquaponics.com.au 


WWW.BIRDIESGARDENPRODUCTS.COM.AU 
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Australia 


Thinking about leading the "Good Life"? Get your hands dirty! 
Find out how it's done on over 2600 properties throughout Australia, 
discover how others have made the "Good Life" work for them. 
Learn new skills while you volunteer on a huge variety of farms, 


p A (1 3 i exchange 4 to 6 hours of work for all meals and accommodation. 
F.. 3 we . wwoof@wwoof.com.au Phone 03 5155 0218 
Featured on MasterChef Australia wwoof .com.au 
and in Country Style magazine's 


Top 100 Great Australian Travel Experiences 


MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR ALTERNATIVE ENERGY APPLICATION 
3 Models to choose from: 280L, 185L & 100L 


| | 
| 
| | 


- adi an ELI p 
Open 8am to 5pm daily in Trentham, Victoria 
T.03 5424 1002 


redbeardbakery.com.au 


Both the 280L & 185L include: 
Gas/240V * Push button ignition * Interior LED light 
Huge 60L freezer compartment in the 280 model 
and 45L freezer in the 185L 
Flame indicator & safety valve e Adjustable wire shelves 
Rear wheel runners * Reversible doors 


VIC: D.P. REFRIGERATION MELB. 03 9437 0737 
NSW: COUNTRY GAS FRIDGES 02 4355 4066 
QLD: GAS & PORTABLE REFRIGERATION 07 5593 4066 
W.A.: BUSHMAN FRIDGES WA 0439 973 649 
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Australia's finest range of heirloom seeds since 1986 


Automatic - 
Chook Feeder 


v Feeder lid opens 


when chicken 
stands on platform || 
v Strongly i 
constructed with 
galvanized steel 
v Water proof 


£r Old Traditional Call us for your 
ir Open Pollinated FREE 
% No Hybrids & No GMOs CATALOGUE 


zt me = i hemical Treatment Ph (07) 5533 1177 
Standard holds 9kg - $195 plus p&p. Large holds 18kg - $275 plus p&p t muet li 


www.grandpasfeeders.com.au 
PHONE 0406 154 274. Email: chooks @grandpasfeeders.com 
341 Barwon Heads Road, Marshall, Vic 3216. 


Order seeds online at our secure website 


www.EdenSeeds.com.au 


=- Crock 
es | Dots 


Timeless aditional 
design, simplicity preservation of 

and efficiency for vegetables for health 
2000 years and wellbeing 


www.scythesaustralia.com.au 
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elp provide 

sustainable living 
solutions to. Himalayan 
communities 


Jon HE EARTH GARDEN FOUNDATION 


30th and 3ist PROJECTS COMPLETED 


Since the June issue went to press 

EGFA has had another successful 

three month period of fundraising 

and project installation. Solar lighting 

systems have been installed in 

health posts in the villages of Adheri 

and Palapu. Adheri is a village in 

Okhaldhunga district with a health 

post and birthing centre, receiving 

15 to 20 patients a day. Palapu village 

received it solar lighting system on 9 July to light up its health post with 16 
new LED lights. EGFA is now fundraising for its most ambitious project yet 
— more details next issue! 


NO ADMIN COSTS 

Earth Garden continues to absorb all administration costs of the Foundation. 
So every dollar donated gets solar lighting into remote Nepali health posts via 
EGFA’s project partner, the Himalayan Light Foundation. 


i 635 


DONATIONS ARE TAX DEDUCTIBLE 

I. SECURE WEB ORDERING: 

Visit the Foundation's webpage at www.egfa.org.au 

You can pay via our secure online system using either a credit card or direct deposit. 
OR 


2. Add details below and post with your cheque to: EGFA, PO Box 2 Trentham, Vic, 3458. 


Name: 
Address: 


Postcode: 


E 


App Store 


EG-MAG 


FORAGE;IN THE CIT 
E a 
E Hands On 
with Jackie 
! French 
“STORE YOUR > 
GARDEN” 
HARVEST | 
Weekend 
Hippie: 
^ Mid Te = 
Se | ZE RBAN CHOOKING. 


DT a` ? i SS a. 
IHOOKS——ORGANICS SOLAR + HANDMADE HOMES + CULTURE + COMMUNITY 


UM BSS AS 


PIXEL Lis 
INEO PARER 


SEARCH EARTH GARDEN 


pour 


4. Available on 


@ iTunes 


Available on the 


pen r . . i} i JA arreter ST 
The EG team are moving ... this could be yours! Dad oos 


^w 


KEN 


A straw bale building set up for commercial use and designed 
for energy efficiency with solar power and solar air heating, 
with an additional 3 bedroom Edwardian home all on one 
acre adjoining the beautiful Wombat Forest and walking trails. 
Located a short walk from the main street this property 
offers an opportunity to reside and have a separate business 
premises atthe same address. The surrounding garden contains 
plantings of 33 olive and 15 heritage apple trees offering many 
opportunities for the self sufficient lyfestyle. 

For more details contact Rhonda or John at 

Fitzgerald's Property, Trentham 

ph: (03) 5424 1866 or 0438 803703 


P 


2 S ae —— 7 
www.ecolos 


ophy.com.au 


TWO Weeks Of regenerative design SKINS and solutions 


Der /Nov 2014, Kangaroo Valley, NEN 


more info and bookings @ 
www.milkwood.net & 02 6373 7763 
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UNICORN ARCHITECTURE Design beautiful, 
sustainable and energy efficient homes for living. Ph: 


com.au Website: http://www.unicornhouse.com.au. 


LANDTRUST / ECOVILLAGE / 
INTENTIONAL COMMUNITY, is being 
considered for the north and north west environs 
of Melbourne. Expressions of interest are invited. 
For further information, please see webpage www. 
foodesigns.com.au. Phone (03) 9005 7860, Bela Beke 
foggyforge@gmail.com, 0438 049 177. 


GIVE YOUR NEWSS to Michel and Jude via www. 


seedsavers.net. See news of their seed travels. 


voiceless 


the animal protection institute 


www.voiceless.org.au 


p" nN 
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Daylesford (03) 5348 1298. Email: info@unicornhouse. 


FERALEX PEST CONTROL - Chemical-free 
control of vertebrate pests specialising in rabbits, foxes, 
hares. Fully insured, Licensed Wildlife Controller, Urban 
Trapping Permit. Techniques used suit environmentally 
sensitive areas and include longnetting, dog / ferret 
work, fencing, soft jaw trapping and shooting. Contact 
Peter Voutier at feralx@hotmail.com or 0417 030 287. 


The new Earth Market advertisements have 
proved a runaway success (see page 75). 

For rates and deadlines to advertise in 

Earth Market email: ads@earthgarden.com.au. 


Time is 
running 

out for 
Critically 
Endangered 


orangutans. 


Adopt an orphan orangutan 
from just $55/year at 
orangutan.org.au or phone 
1300 RED APE (1300 733 273) 


the 
ora 


project 


NSW 


TOMEWIN, NNSW 6 ACRES, PERFECT 
LOCATION. Beautiful rainforest block, north 
aspect, creek, large sunny area for permaculture 
garden, 10 mins to Murwillumbah, 20 mins to 

Currumbin beach. Sealed private road to block 


entrance and formed driveway to cleared 
housepad. MO includes 100 acres common 


BUSHFIRE AFFECTED BUT STILL 
BEAUTIFUL 156 hectare property near 
Coonabarabran NSW close to Warrumbungle 
NP Pilliga Forest. 4+ bedroom | bathroom 


flora/fauna reserve, waterfall. $165K. 
ph 0417737900 ¥en 


timber house, verandahs, extensive gardens, MUDBRICK HOUSE IN BUSHLAND 


http://simone-de.blogspot.com.au Contact: 0417 


853 397 email: simone.dehaan@hotmail.com 
POR. 


orchard, shed, carport. Off grid solar power, 
wood heating, gas cooking, 90,000 litres 
rainwater, 5 dams, some new fencing. $295,000 
Margaret 0268434410 0429709450 

ey ka 


SETTING. Three bedroom mudbrick house 
on the South Coast of NSW. Set in beautiful 
bushland on own block (Torrens title) it shares 
9 acres of community title land. Living areas are 
open plan with cathedral ceilings. $430,000. See: 


LANDLINES - For buying, selling, seeking or sharing houses and land. Landlines are 
prepaid and include your advertisement on the Earth Garden website for three months. 


PRICES (all include a fee for one photo. 
Minimum price $130) 

$130 for up to 50 words; 

$230 for up to 100 words; 

$330 for up to 150 words; 

$430 for up to 200 words; 

$530 for up to 250 words. 

Please chec« your word count carefully as 
an overrun may result in delayed publication. 
You can add photos for $30 each. All photos 
should be at least 800 pixels wide. 


All Landlines should include contact details. 

The deadline for the September issue is High 
Noon 29 Oct 2014 by secure credit card 
ordering on our website www.earthgarden.com. 
au or by emailing lineads@earthgarden.com.au for 
credit card payment over the phone. You MUST 
type your ad by online ordering or by email. We 
can take your payment, but not your ad, over the 
phone — (03) 5424 1814. 


NR. 


IRISHS MOUNTAIN HIDEWAY Tuena 
$475,000 negotiable. Southern Tablelands, 
NSW. 3 Bedroom steel framed home with 
colorbond roof and walk around verandas' plus 
2 x fully furnished | bedroom cabins for guests 
or extra income as B&B. Double car garage all 
on 155 acres. Mature enclosed bush gardens 
with panoramic views of the surrounding hills. 
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The waterfalls are on the spring-fed Cooksvale 
Creek, accessible only by you and nature's 
animals, and flows into the Abercrombie River a 
few kilometres downstream. 

Watch the leaping rainbow trout in autumn 

or better still drop in a line. Smoked trout and 
chardonnay ...the mind boggles. Plenty of tank 
water and a large dam that irrigates the gardens. 
There is abundant firewood to burn in the 
wood heaters along with both house and cabins 
being air conditioned. Private road access with 
fire trails for you and the kids. Tuena village is 
literally just over the hill with petrol, a store and 
a liquor licence. 10 minutes by road if you don't 
need the exercise. The NBN, telephone land 
line and Foxtel helps keep you connected. For 


further information contact Jenny and Frank on 


0478 316 270 or (02) 4822 7702 in the evening. 


ofo] € 


NUMBUGGA 40 ACRES  secluded high-set 
bush block with spectacular views of Bega Valley, 


1.5km from highway, 20 km from Bega. Large 
6x9m shed with caravan under carport, 40,000L 
water tanks, solar power, underground phone 
line, spring fed gullies. Perfect weekend getaway, 
zoned rural residential. $ | 80,000. Ph: 0407 
627823; email: dthomsen@y7mail.com "Oa 
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10 ACRES OF BEAUTIFUL LAND 
adjacent & previously part of certified organic 
farm in beautiful Warrazambil creek, on the 
edge of the Border Ranges National Park. Long 
rainforest crystal clear creek frontage, building & 
orchard site out of long term flood & frosts as 
well as bush & wildlife areas. $195,000 ph 0422 


444 600 richard@reddragonorganics.com.au 
FOR 


UNIQUE 3 BEDROOM HOUSE ON I5 
ACRES 42 km from Bega. 
Delightful timber interior, 2 bathrooms, off grid 


solar system, own pristine creek water. Private 
valley, fertile creek flats, small orchard, 3 roller 
door |3x9m shed, concrete floor, skylights. 
Stable, 2 yards, loading ramp, cattle crush. Ph 
Jennie on 02 64930586 moonsrd@skymesh. 
com.au. Kei 


CLARENCE VALLEY, NORTHERN NSW: 
Ideal house and land: 316 acres, timber three 
dams, permanent creek. Solid two bedroom 
house with attached 80 sq metre shed for 
storage or expansion. Two bathrooms with 
toilets, gas stove and fridge, cooking and heating 
woodstoves. Solar passive design: insulation, 
cathedral ceiling, clerestory, large verandah. Self- 
sufficient for power and water: large 1470 watt 
solar system, 3000 watt inverter; 88000 litres 

in four rainwater tanks — two in stainless steel. 
High-security fence, 130 sq m machinery shed/ 
workshop, woodshed, header tanks, solar hws. 
Only 25 mins to Grafton. $359 000.Too many 
features to list; please phone 02 6647 7074. 


18 ACRES AT WARRAZAMBIL CREEK 
23 km north of Kyogle. A leafy and totally 


private bush block that has 300m of frontage 
onto the pristine and permanent Warrazambil 
Creek. Formed driveway leading to an elevated 


building block. Views to Warrazambil wilderness 
and the Border Ranges escarpment. $250K. Ph 
0734115007 Mi Wea G im 


TWO-BEDROOM HIGH-SET TIMBER 
HOUSE, native timber flooring, verandah. 
860 watt off-grid solar Wood stove/oven. Gas 
hot water/fridge/cooker/oven. 4.156 Ha 
(10-acre) block, 14 km SE Gympie. Gently 
sloping land, very private, cabinet wood 
plantation, dam, seasonal creek. School bus. 
Permaculture neighbours. Share tractor. 
$315,000 neg. Brendan: bw | @awyrcom More 
info: http://www.awyr.com/motharmountain/ 
Mothar. Mountain.html Key S 


d —_ w 


GATEWAY TO THE SOUTH BURNETT 
REGION. Attractive property providing 

ifestyle in safe, healthy environment, totally 
secure and private. Elevation 450m, with view 

to Benarkin State Forest. Blackbutt: rural village; 
own population approx 1500; situated top of 
Blackbutt Range, approx two hours northwest of 
Brisbane. Property is 28 acres of undulating land 


protected by Oldhamii bamboo trees providing 
windbreak for orchard. Main crops are mangoes 
and macadamia nuts, north facing. Potential for 
development of family business. Definitely worth 
a visit to realise how unique this location is and 
quality of infrastructure. House is steel frame, 

4 bedroom, ensuite and bathroom, 7 years old, 
magnificent outlook, 22,000 gal water storage. 
Option to add further dwelling. Price - $750,000 
[bank valuation 2010 was $900,000.] Ki > 


40 ACRE (16.59 HA) FARM $139,000. 
40 odd minutes from Kingaroy and Wondai. 


10 minutes from local store/servo, bowling club, 
primary school and dump. Rural fire brigade 
less than | km away. Mail delivery and school 
bus. Hill top views and 15,000 litre rainwater 
storage. Less than half a day travel to Brisbane, 
Toowoomba or Sunshine Coast. Secure fully 
fenced barb wire perimeter fence, small set of 
lightweight yards, good rich soil. 2 earth dams 
Rural residence (9m long x 8.5 m wide with 
3m x 8.5 m verandah area) Has 240 V power 
& landline phone connection available. Satelite 
tv available. Septic Toilet. Tool Shed on concrete 
slab & undercover work area at rear. Contact 
Agent Phone 0427454900 or 07 4168 9272. 


i 


SOUTH BURNETT: Write your own script 
for a family dynasty in table olives and oil. 


Combine lifestyle on 16 Ha with 3 producing 
olive groves (800 trees, 5 varieties), solid 4 
BR, high-set Queenslander, guest cabin, large 
studio, olive processing rooms, 120,000 L 
rainwater, 3 dams, workshop. $960,000 or 
$988,000 (f.f. & farm plant) owners: ph 07 
41633723 ÀA 
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arts/crafts through the years, but consider it 
a blank canvas limited only by the imagination 
of the purchaser. This home is the perfect 


CHARMING HOME 7 KM 
BEECHWORTH. 30sq 3br home on 

| 10 ha (272 acres) natural bushland. Stand 
alone solar, self sufficient in firewood and 
water. Delightful mud brick interiors, steel 
frame and colorbond exterior. Double glazed 
with hydronic heating $625,000 View at www. 
ecorealestate.com.au. Peter or Lesley (03) 
5728 1740 or 0428 752400 à; 


BRADVALE CHURCH 55 km S/W 
Ballarat. Historic weatherboard church 


adjoining beautiful two-storey home on half 
acre. Three bedrooms, study, open plan living/ 
dining, fireplace. Two bathrooms. Satellite 
internet. Reverse cycle A/C, 1.64 kw grid- 
connected solar. 22,500 It water tank. Bore 
with pump. The 9m x 6m church hall has 
been used as an inspirational space for various 
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place to start an inspiring, creative, eco 
lifestyle. Central location to numerous tourist 


destinations. $380,000. 


Bradvale Church on Facebook 
http://www.facebook.com/pages/Bradvale- 
Church/601770146586828 

Email: bradvalechurch@gmail.com. 

Phone Peter 0404 888 244, Kk. Kl 


HISTORIC HOUSE/ SHOP, 18505, 
Wedderburn. 5 bedrooms, corner shop, 


big block, pistachio trees, grapevine, date 
palm. Original features: wood ceilings, 
fireplaces, mantle pieces, vast living 

room, cellar, 2 large barns ideal studios/ 
workshops. Needs lots of work but offers 
HUGE potential as magnificent home/ 
business. $175,00 ONO. Contact Anne 
0427 513 907 tX 


HIGHLANDS (Yea District). Secluded 
forested bush block 64 ha (160 acres) 

with picturesque views approximately 20 
kilometres from Yea township. Native flora and 
fauna, water tanks, two dams, no electricity. 
Shack suitable for overnight accommodation. 
$200,000 ONO. Email for additional photos. 


Phone Greg 0428337022, email: nosology2@ 
gmail.com. & 


REEDY CREEK, VICTORIA. Bush block. 
Beautiful area, 2 titles, 35 acres of steep land 


and 5 acres of creek flats. Power available. 
Creek frontage. | hour to Melbourne, 

45 minutes to northern suburbs, wonderful 
wildlife. Chemical free for over 50 years. 
House site STCA. $128,000 Contact Chris: 
(03) 9755 2598. KS 


VIC CENTRAL HIGHLANDS. Hand 
crafted, High performance house, Ballarat/ 
Bacchus Marsh region; Melbourne | hour. 
Small footprint, urban rural dwelling over 

3 levels. Two bedrooms with verandas within 
roofline. Kitchen, dining, lounge, also den/ 
snuggery includes wood heater to HWS, 
include 3 solar hot water panels. Large 
overflow bedroom, part of old sheds at 


rear of block, includes huge open fireplace. 
Electricity bill $148. No water bill. Biolytix, 
reed beds. Exceptional climate control 
through extensive insulation. Gentle slope 
along with terraced flat areas for stormwater 
retention. $335,000 includes balance new 
home warranty. Email eonsO!|@optusnet.com. 
au. Mobile: 0438 118813. ^ 


TAS 


MONTUMANA 290 ACRES $480,000. 
Great combination of cleared land and natural 
bush. Check out http://montumana.com/ 


Jason 0406242260, email: ataraxiagrove@gmail. 


com. > 


PRIVATE HIDEAWAY ON 6 ACRES 
of bushland and charmingly hidden behind 


an ivy-covered barn, this 4 bedroom 
family home offers a sense of privacy and 
peacefulness while being less than 

10 minutes from Franklin township. A 
winter creek runs through the natural 
bushland and there is scope for a fantastic 
chicken coop and vegetable garden. 
Featuring large floor to ceiling windows 
and French doors onto a rear deck, 

open plan kitchen living/dining area and 
spacious bedrooms. Outside you'll find a 
large storage shed and the original timber 
cottage just begging to be transformed. 
$330000. More information on http:// 


www.realestate.com.au/property-house-tas- 
franklin-1 16088403. $ 


SELF-CONTAINED SANCTUARY in 
Tasmania. A 33-acre property with everything 
needed for a comfortable life. Hand-built 

two storey stone/timber octagonal home. 
Substantial wood shed, machinery shed, 
workshop, 2 guest units. Solar panels, batteries, 
hydro power, Rayburn stove. Fertile soil. 
Contact: Derek or Carole (03)6363 5195 or 


email derek.crawford@skymesh.com.au 


NORTH-WEST TASMANIAN 
PARADISE. 3 bedroom house 
0.2 organic acres. 80 mature fruit and nut 


trees,spring fed dam, tank and town water. 


3 Kw grid-interactive solar system. DLUG. 
$277,000 negotiable. View more photos and 
information at www.gumtree.com.au. Tasmania- 


Burnie/Devonport Region/Circular Head. 
Phone 0429 180956. WE Koj 


BEAUTIFULLY RESTORED 
FEDERATION HOME on 4 acres. Stunning 
mountain views. Landscaped gardens and 
veggie growing areas. A wide variety of 
productive fruit and nut trees. Large hothouse 
containing avocados, citrus, figs etc. Bore 

and Tank water. High rainfall area. 5 km from 
dynamic tourist town of Sheffield. More 


$335,000, email cjbarkerl hotmail.com. 
; 


RENT/SHARE 


BOB RICH'S HOUSE AT MOORA 
MOORA for rent, with a view to purchase 
if you join the co-op. $150 per week. 
Moora Moora is a vibrant community 
celebrating its 40th birthday this year. Near 
Healesville, Victoria. Phone (03) 5962 
3875, or email: bob@bobswriting.com. 
More pics at http://mudsmith.net/myhouse. 
html More about Moora Moora: http:// 


www.mooramoora.org.au. 
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SPIRAL KEFIR KIT 

VEGETABLE $32 incl p &h 

SLICER Fermented foods are m— 
$47 incl p &h growing in popularity SESE AAD IE 


and why not? A fun 
and cheap hobby that 
is delicious and great 
for your body! Kefir is 
a naturally carbonated 
fermented drink that 
is packed with loads 
of beneficial bacteria; 


Make delicate 
crunchy salads, 
quick zucchini 
noodles, and fresh 
fillings for spring 
rolls, cold rolls and 
sushi all in minutes. 
Just insert and turn! 


Hand powered it has been enjoyed for x E 
compact design centuries and this kit contains EN 

makes for easy everything you need to make it 

cleaning and storage. yourself. Just add the culture to your 


own milk, soy, coconut milk or juice and 

leave for 24 hours, shake and enjoy! Included culture 
makes up to 6 L of kefir and comes with stainless 
steel mixing ball, cheesecloth, | L mason jar and 
instructions. 


THE ART OF PRESERVING 
DVD, 94 Minutes 


$39.95 incl p & h 
Preserving is a fun and 
effective means of dealing with 


FRUIT SAVER 


: TREE NETS 
surplus foods and capturing 
the taste of fruit and vegetables Small IxlIxl.5m 
at their peak. In this 94 minute $46 incl p & h 


DVD, Australian chef Peter Ford Standard 2x2xllm 
covers dehydrating, making pastes, 


7.00 i h 
jellies, basic cheese and butter, relishes, o P $67.00 incl p & 
chutneys, pickles, Large 2.5x2.5x13m 


$86.00 incl p &h 

The box-shaped Fruit Saver 
nets are perfect for organic 
fruit production. These 
hardy and protective nets 
are from white, UV-stabilised 
HDPE 2mm netting. They're 
easy to drape over a large 
fruit tree with two people 
and broom handles, and will 


jam, gravlax, jerky 
and passata. 
Thoroughly 
reviewed and 
trialled by the Earth 
Garden team, this 
DVD is down to 
earth, simple and 
inspiring. It does 
assume knowledge 


of basic cooking not snag birds or wildlife, 

skills so if you are a complete beginner, you may need a With the overlapping pleats on one 
little extra help. If you have basic equipment and know side the nets are easy to install and 
your way around your kitchen this DVD will encourage then access continually throughout 
you to experiment and make beautiful and satisfying the harvest season. This is a well 
preserved foods. It's always helpful to watch someone thought-out product. Versatile and 
in action and the recipes are included on the inside environmentally friendly. 


Cover so you can take it with you into the kitchen and 
try your new found techniques. 


DRY CLIMATE GARDENING 4 DVD SET 

$100 incl p &h 

David Glenn walks us through his spectacular tree and flower garden 
season by season and talks us through the history, origin, maintenance 
and flowering cycle one plant species at a time. Predominantly suitable 
for dry inland ctimates in Victoria and New South Wales this set provides 
the inspiration for an incredibly colourful garden that only requires 
supplementary watering no more than three to four times a year. Learn | 
through David's passion and knowledge gained from a lifetime of gardening. 


For these and more, visit www.earthgarden.com.au, phone: (03) 5424 1814 or email: the goodlife@earthgarden.cor 


tested and used by the Earth Garden crew 


HOBO STOVE 
for Kelly Kettle 


$27 incl p &h 
This little accessory 
will turn the firebase 
of your Kelly Kettle 
into a safe and 
effective camp stove 
for your pot or fry 
pan. Made from 
durable stainless steel 
the Hobo Stove fits 
compactly inside 
the large cook 
set for easy 
storage. 


CUP SET 
from Kelly Kettle 


$33 incl p & h 
Round out your Kelly Kettle set with 
these two stainless steel cups. 
Includes 

| x 350ml and 

| x 500ml, handles 
are silicone coated 
and fold in to stack 
inside each other. 
Cups also feature 
CooLip™ to keep your lips safe 
from scalding! 


KELLY KETTLE 
- COMPLETE KIT 


$162 incl p &h 

Never again pay for land-filling 
gas canisters to boil water 
when you're camping, on the 
road, or hanging out at your 
bush cabin. This superb Irish 
invention will boil 1.5 litres 

of water in only four minutes, 
simply from twigs, leaves and 
other dry material on the 
ground, It's a hollow stainless 
steel ‘chimney’ that you fill with 
water. | use it whenever | can, 
highly recommend it, and love 
it to bits! Eco-friendly great 
value, fun to use, and durable. 


See the video on our webpage 
— Alan Gray, Good Life director 


EG-EMBOSSED 
LEATHER SATCHEL 


$167.00 incl p&h 


Some magazines celebrate 
a revamp with a baseball 
cap and logo. Not Earth 
Garden. This leather 
satchel from Rajasthan, 
embossed with the new 
EG banner, is a perfect 
companion for carrying 
the new bespoke Earth 
Garden journal. Chemical- 
free tanning by craftsmen 
with natural plant dyes using 300-year+ traditional methods. 
Canvas lining, zip pocket inside, 40 x 35 x 10 cm: large enough 
for A4 books, laptops, etc. Removeable shoulder strap. 

An enduring treasure. 


EARTH 
GARDEN 
NOTEBOOK 


$38.00 incl p & h 
200 pages acid-free, 
handmade paper. 
Hand-stitched into 

a beautiful leather 
cover embossed with 
the new EG banner. 
Whether you're 
sitting in the garden sketching 
your favourite plants, writing a 
poetic ode to your sunflowers 
and bees, sketching a life plan, writing a novel, or just 

recording the changes in your garden ... the EARTH GARDEN 
NOTEBOOK is your perfect companion. Made in Rajasthan 
with the same ancient tanning and dyeing methods used to 
make the popular EG Satchel. Approximately A5 size. 


. Check our 
website for 
the Good Life 
Book Club back 
catalogue 
on sale now! 


THE CHICKEN FEEDER 


$245 couriered to your door 

fully assembled in recycled 
packaging. 

Made in Australia by experienced sheet 
metal fabricators and perfected over 15 

years of use, we have been astounded 
by the quality of this unit as every 

inch has been thoughtfully considered 

and designed well. This hopper 

style treadle feeder will save you 

money on feed and stop risk of 
contaminants from wild birds 


The operation of the 
feeder cannot harm 
your chickens and 
is suitable for small 

bantam sizes through 

to larger birds. Includes 
instructions on training and 
requires little maintenance. 

Make an investment for your flock! 


HEIRLOOM 
VEGETABLES 


A Guide to their history 
and varieties 


HEIRLOOM |. 
VEGETABLES 


A GUIDE TO 


By Simon Rickard 
$49.95 


This is a landmark publication. 
It's a beautifully crafted, and 
comprehensive guide to 

the history and uses of an 
exhaustive list of vegetables 
and food plants. The author 
has shown a methodical and 
passionate determination in 
creating a must-have book for any Australian gardener 
to treasure. Even if you love your kindle or iPad you 
will want this book to fondle, read and bequeath. 


EARTH RENDER 


The art of clay plaster, 
render and paints 


James Henderson 
$30 


From a widely experienced earth 
builder this practical book is written 
in a direct and easy to understand 
manner to guide you through what 
could be an overwhelming task. With 
plenty of illustrations Earth Render 
explains how to use raw earth as a 
finish in new and older buildings. Tools, techniques and mixing 
instructions are made clear and sand-clay render, straw-clay 
render as well as clay paint components are all covered. 88 
pages, paperback. 


and rodents entering your feed. 


COLD 
PRESS JUICE 
EXTRACTOR 


$86.00 inclp &h 
No electricity is 
needed to use 

this high quality 
German designed 
cold press juicer. 
We love it — it's 
simple (and quiet!) 
to use and very easy to clean. Easily dismantled for washing in 
warm soapy water or dishwasher. Great for making nutritious 
smoothies and tasty fresh juices. Suitable for lots of different fruit, 
vegetables and herbs such as spinach, wheat grass and salad greens, 
celery, pineapple, grapes, raspberries, apples and oranges. Enjoy the 
many benefits of cold pressed juices, which retain all their vitamins, 
nutrients and living enzymes without noisy electrical machines! 


FLAX SEED 
HAND MILL 


$47 incl p &h 

Each tablespoon of ground 
flax seed contains almost 
twice as much omega-3's 

as found in fish oil. If eaten 
whole, flax seed will pass 
through the intestinal tract 
undigested and your body 
won't receive the nutritional 
benefits. Regular spice mills 
become clogged with oil but 
the grinding surface on this 
mill is three times larger than 
that of a regular spice mill and 
they are designed to quickly 
and perfectly grind small hard seeds. Used for breakfast daily by Earth Garden's 
business manager this is another tried and tested tool for the good life! 


THE NATURAL SOAPMAKING HANDBOOK 
and 


THE NATURAL SOAPMAKING COOKBOOK 
with 77 recipes 


pmaking Handbook 


Mariana Tadiello & Patrizia Garzena 


$39.80 price includes both books 

From the authors of the hugely popular Soap 
Naturally, which is long out of print, come 

two new titles which we are offering as a 
package! Clearly explaining all aspects from 
fundamental ingredients, equipment and 
workplace setup, this set of books covers all 
modern handmade techniques enabling you 
to make skin-soothing, eco-friendly, sustainable 
soaps. With an emphasis on frugality and 
healthy living Marina and Patrizia guide you 
through each step to ensure you get the most 
out of every batch! 


For these and more, visit www.earthgarden.com.au, phone: (03) 5424 1814 or email: the goodlife@earthgarden.com.a 


BACK 
YARD 
FARMER 
LIBRARY 


VOLS 

l-l 

$50 

| | books 
usually priced 
at $200 this 
collection is 

a must for 

any Earth 
Gardener who 
has not already 
enjoyed the 
Back Yard Farmer series. Inspiring stories 
filled with practical know-how. Learn about 
free ranging your chooks and milking your 
cows to growing vegies from seed and DIY 
hydroponics. Great recipes too! 

Each book 80 pages. 


BACK YARD FARMER 12 - $19.95 
EARTH GARDEN igez 
BUILDING BOOK uN E 


Garden 
Bob Rich & Keith BERLINS BOOK 
Smith 
$49.95 
This edition of the all-time 
classic Australian owner 
builder's bible has a new 
chapter on strawbale building by John Glassford. 
Learn how to design and build your own natural 
home from mudbrick, stone, timber or strawbale. 
Includes mountains of practical building advice and 
techniques. 328 pages, paperback. 


back yard 
armer 


‘abort ich sud Keith fmi 


THE JACKIE 
FRENCH DUO 


THE HOUSE THAT 
JACKIE BUILT + 


THE EARTH 
GARDENER’S 
COMPANION 


$19.95 each 


or both books for $25 
Jackie needs no introduction 

as Australia's favourite organic gardener 

and the Companion book is a month-by 
month guide to what you can do in any 
organic garden. The House That Jackie Built 

is a personal guide on how Jackie built her 
own stone home and is valuable to anyone 
interested in stone paving, floors, paths, ponds, 
or even an entire house! Each Book 80 pages 


CHOOK 
WISDOM, 


MORE CHOOK 
WISDOM, & 


EVEN MORE 
CHOOK 
WISDOM 


$19.95 each 


or ‘The Chook 
Basket’: all three 
volumes $55.00 
These three highly-successful, practical 
books are written by Australian chook 
keepers, for those who keep chooks 
and those who just love ‘em! They're 
overflowing with superb colour photos, 
ideas, advice, stories, wisdom and 

the natural delight that come from 
experiencing chook-life. 80 pages each, 
full colour. 


CITY 
PERMACULTURE 
VOLS 2 or 3 


$19.95 each 


or ‘The CP Deal’: 
both volumes for 
$35.00 

Jam-packed with great 
ideas, gorgeous colour 
photography and 
permaculture-inspired food production. 
From city bees and urban goats to edible 
garden walls and nature strips, read real life 
stories about the good life in our towns and 
cities. Each book 96 pages, full colour. 


NATURAL 
HOME BUILDER 
VOLS 1-5 


$19.95 each 


or ‘The Stack’: 

all five volumes 
$65.00 

These books will 
motivate, educate and 
encourage you along 
the road to creating 
your own sustainable 
home. From strawbale and mudbrick to 
stone and recycled timber, it's all here 
to show you how you can make your 
dream home happen while still treading 
y on the Earth. Each book 80 

s, full colour. 


THE OVEN 
BUNDLE 


BACK YARD 
OVENS Vol I + 


WOOD OVEN 
RECIPES 


$19.95 each 
or both for $35 


Earth, brick, stone, fire, wood 
- if you've ever imagined 
building or owning a 
backyard oven, this will inspire you through 
real life experiences of back yard ovens near 
you. Learn to cook a range of perfect entrees, 
main courses, desserts, pastries and breads 

in the recipes book devoted to wood oven 
cooking. Jam-packed with tips and advice to 
ensure your pizza party goes perfectly. Each 
book 80 pages. 


GOOD LIFE The Good Life 
BREAD BOOK RRERD HOO 
$19.95 


ai 


Learn how to make your 
own sourdough, bake 
damper in a camp oven, 
superb fruit loaves, German 
rye bread, perfect pizza 
dough and much more. Superb colour 
photos. 80 pages, full colour. 


EASY AQUAPONICS 
$19.95 


Imagine a delicious meal made 
from your own flourishing 
organic vegies and herbs 

and freshly caught fish all 
harvested from your very own 
backyard. Full colour, 80 pages. 


EARTH & WATER 


THE HEALTHY SOIL 
HANDBOOK + 

EG WATER BOOK 
$12.50 EA 

or both books for $20 
These two titles are filled 
with accomplishable plans 
and useful stories from 
Earth Gardeners that know 
these basics inside out! 
Slash your water bill and help the environment 
with composting toilets, dams, earthworms, 
compost, mulch and more. An oldie but a 
goodie so make the most of this special to 
grab the last remaining copies. 


The Earth Garden 
WATER BOOK 


r these and more, visit www.earthgarden.com.au, phone: (03) 5424 1814 or email: the goodlife@earthgarden.com.au 


EG SUBSCRIPTIONS & GOOD LIFE ORDERS 


[ ] | year (4 issues) $44.00 
[ ]2 years (8 issues) $88.00 
L] 3 years (I2 issues) $132.00 
[ ] overseas (1 year) $80.00 
© Earth Garden Pty Ltd, 

Start with issue number ___ ARINBUUSGUTISA/ 
[C] for myself [ ]gift 
MY DETAILS 
Name: 
Address: 

Postcode: 
Email: 
Phone: 
GIFT SUBSCRIPTION TO 
Name: 
Address: 

Postcode: 
Phone: 


PAYMENT DETAILS 
FOR BOOKS/TOOLS and/or SUBSCRIPTIONS 


CHEQUE / MONEY ORDER for $ 
payable to Earth Garden P/L 
OR charge $_ 


to [_] visa [_] MASTERCARD 
Card Number 


Expiry Date. / 


Signature 


Cardholder's Name (please print) 


NOTE: we do not store credit card details 


SEND TO 

Earth Garden 

PO BOX 2 Trentham 
VIC 3458 

or fax to: (03) 5424 1743 


BOOKS AND TOOLS ORDERS 


Our Guarantee 


Good Life Books - add $7 per book order Wood Oven Recipes $19.95 O 

: à — Your purchases are covered by 100% money 
Heirloom Vegetables $49.95 C] The Oven Bundle’ both volumes $35.00 LJ back guarantee. If you are not satisfied with your 
The Soap Dish’ Soapmaking handbook Chook Wisdom Volumes 1—3 No.... $19.95 EA | | order please return it in mint condition and we 
and cookbook $39.80 L] The Chook Basket' — all 3 volumes $55.00 L] will give you a store credit for the purchase 
Earth Garden Building Book $49.95 — [7 City Permaculture Volumes 2 or 3 $1995 EA. [ ] er u... ee 
Earth Render $30.00 C] The CP DEAL — both volumes $35.00 L] Be ER 

[] Deliver 

Good Life Tools - Postage Included a gd hr eis dias Me " = In-stock - will be shipped in 2-5 business 
The Art of Preserving $39.95 lal e atack = . ne $65. — days. If your item is out of stock it will be 
Kefir Kit $32.00 O Easy Aquaponics $19.95 LJ back-ordered and we will notify you with an 
lt Press i btc RE E ores HIM 
Flax Seed Mill $47.00 = House That Jackie Built $19.95 EA LI | ; 
Fruit Tree Net <= Im $46.00 = both books l $25.00 LJ rs a uS es - 
Fruit Tree Net — 2.5m $86.00 L E NN so » cin - Bun F4 with ae Deke bebe 
Fruit Tree Net — 2m $67.00 O chi : Sun — which have been in continuous publication in 
Spiral Vegetable Slicer $41.00 O The Healthy Soil Handbook __ A Australia for more than 40 years. 
EG Leather Satchel $600 O I pr Book i FA LJ 
EG Leather Notebook gu [] Wwe i - 
Kelly Kettle — complete kit $162.00 [] EG Books: Shop Soiled - Free Postage SUB TOTAL books & tools $ 
Kelly Kettle — cup set $33.00 LI Bamboo Rediscovered $12.50 O Postage toe Good Life Bouk orden} 
Kelly Kettle — hobo stove $27.00 — | | Earth Garden Water Book $2530  [] add $7.00 per order 5 
Chicken Feeder $245.00 []  Strawbale Homebuilding $12.50 L] u 
Dry Climate Gardening 4 DVD Set $100.00 [C] Good Life Bread Book $12.50 C] SUBSCRIPTIONS $ 
Earth Garden Books - Free Postage Green House Plans $12.50 L] 
Back Yard Farmer library Volumes 1—11 $50.00 L] The Healthy Soil Handbook $1250 L] DLL. Il o7 — 
Back Yard Farmer 12 $19.95 g The Mud Brick Adventure $12.50 [] mw prices are in AUDollars & include GST 
Back Yard Ovens Volume | $19.95 [] SUB TOTAL $ 


For these and more, visit www.earthgarden.com.au, Phone: (03) 5424 1814, Email: goodlife@earthgarden.com.au 


! thereallygreenshop.com.au 
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PRODUCTS WE SELL: 
© Bamboo Toothbrushes 
© Biodegradable Bin Liners 


, (8) 
BAMBOO TOOTHBRUSH! Q Recycled Aluminum Foil pee. Shire So Desa 
© Biodegradable Kitchen Wipes Over $129 Back.Cuarantes 


All Orders Shipped 
with Sustainable 
Packaging 


No Palm Oil 


Exclusive offer for all readers ‘ : 
o Es Gatien Mssscihc. © Eco-friendly Children's Toys 


Enter Promo Code © Plant Based Cleaning Products 


‘EarthGardenSpring2014’ © Bamboo Clothing Pegs 
at online check out 


on your order.* 


100% Australian 
Owned and 
Operated 


Cruelty Free 


© Earth Friendly Tissues 
© Coconut Bristle Dish Brushes 


We Only Stock 
Eco Friendly 
Products 


All Shipping 
Carbon Offset 


Check Out Our Website For More Products! 


*Free toothbrush limited to ! per order, please specify either Adult Soft, Adult Medium and Child Soft in the comments field when checking out. Offer expires December Ist, 2014. 
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M I We've going places... 
EARTH GARDEN JOURNAL 
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Never mind 


SUBSCRIBE NOW SO°OUR. POSTIES CAN CYCLE TO YOUR LETTERBOX 


ewthgarden.com.au 


